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HE FIRST TIME, she just happened to see it displayed 
in Cellophane transparent wrapping. It looked perfect— 
just the right fat and lean. 

Her eyes were right—as usual. It was the kind she liked best. 
So she remembered the brand name clearly printed right on the 
Cellophane. And that’s the bacon she brings home every time. 

Top display of your quality bacon—plus positive brand 
identification—that’s the profitable, extra sales power you'll 
get from a printed Cellophane wrap. Want facts and figures? 
Just write: “Cellophane” Division, Du Pont, Wilmington, Del. 
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Depend on Dependable Lut talo 
Mixers for RY ausage Kitchen Profits 


@ The thoroughness and “year after year’’ 
dependability of Buffalo Mixers develops 
lower costs and helps in producing higher 
quality products in any sausage kitchen by 
putting the mixing operation ona guaranteed 
basis. 


Scientific design of tub, paddles and pad- 
dle arrangement account for faster and more 
thorough mixing. There is no danger of the 
“spotty’’ mixes that result in poor quality 
and loss of customers. 


Heavy paddle shafts, oversized shaft bear- 
ings and extra heavy frame construction all 
help to reduce cost by reducing upkeep ex- 
pense. 


The properly balanced, reinforced Buffalo 
tub tilts easily and quickly to the emptying 


position and back again ready for the next 
batch. 


Buffalo Mixers are also available with 
vacuum tubs and covers to eliminate any 
possibility of air pockets and reduce the 
risk of meat spoilage. 


The fast operating Buffalo Air Tilt Empty- 
ing Device may be furnished at slight ad- 
ditional cost to further speed up the mixing 
operation. 


JOHN E.SMITH’S SONS COMPANY 


50 Broadway, Buffalo, N. Y. 


Chicago - 11 Dexter Park Ave. Dallas - 612 Elm St. 
Los Angeles - 5131 Avalon Blvd. 








BUFFALO MIXERS 














mproved Dressing 


For Cattle, Hogs, Sheep and Calves 





"Ts important element in overhead conveyors fox 
moving carcasses on the rail, is the chain. Link-Belt 
engineers—chain specialists for 60 years—have material- 
ly increased the life and efficiency of chains for this 
work. The use of high carbon steels, heat treatment 
and better wheel design has made it possible to secure 
almost twice the length of service obtained from ordinary 
ice chain. This improved chain is known as Link-Belt 
SS-4126. It is interchangeable with the original types 
of ice chain and operates on the same sprockets. 


Another original Link-Belt development is the applica- 
tion of Link-Belt No. 678, drop-forged rivetless chain 
to conveyors for this service. It has about two and a 
half times the strength of ice chain and may be also 
used with two-plane conveyors. It is of the same pitch 
as ice chain, and permits the same spacing of fingers. 


When considering chain replacements on existing con- 
veyors, or the installation of new units, give us an op- 
portunity to discuss your problems with you. 


LINK-BELT COMPANY, 300 W. Pershing Road, CHICAGO 


Indianapolis Philadelphia St. Louis 


Kansas City San Francisco Toronto 5239 





No. 678 drop-forged rivetless chain with hinged drop 
finger. 


88-4126 chain with 
roller attach- 
ment, 


















Anti-friction bear- 

ng corner- 

sprockets for over- 

head conveyors. 

Can be furnished 
in all sizes. 


88-4126 chain with hinged side finger. 





88-4126 improved ice 
chain with hinged drop finger 


88-4126 chain with rigid side 
finger. 














LINK-BELT 
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Daily Market Service 
(Mail and Wire) 


“THE NATIONAL PROVISIONER 
DAILY MARKET SERVICE” reports 
daily market transactions and 
prices on provisions, lard, tallows 
and greases, sausage materials, 
hides, cottonseed oil, Chicago hog 
markets, etc. 


For information on rates and 
service address The National Pro- 
visioner Daily Market Service, 407 
S. Dearborn St., Chicago. 
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4 NEW FEATURES 


Brine Lines, Power 
Lines and Boilers 
Eliminated as New 
York Meat Com- — 
pany Installs 
System to Provide 
33° Temperature 
and 87% Relative 
Humidity. 


] EFFICIENCY: Holding rooms 
* in the Gutfreund plant are 
B-I-G! One is 68x47x12, the 
other 60x47x1l. Yet one Car- 
rier Cold Diffuser in each room 
is all that’s necessary to keep * 
the temperature at 33° and the 
relative humidity at 87%. 
That's efficiency — especially 
when you realize that 40,000 
lbs. of meat are stored daily. 


9 SIMPLICITY: See that valve? Without the 
* slightest attention, it controls the water supply 
of the humidifiers, and eliminates entirely the 
possibility of meats drying out or becoming discol- 
ored. Other Carrier automatic controls prevent 
freezing of the Evaporative Condenser—by dump- 
ing the water when temperatures approach freez- 
ing point. And all manual controls (see Carrier 
Cold Diffuser, for example) are arranged for 






Q 


/ 


| make Gutfreund Plant 
Model of Efficiency 


and Economy 


arrie 


AIR CONDITIONED 


Refrigeration 


3 ECONOMY: In one single operation, the Gut- 
* freund plant secures cooling, all electric 
power, winter heating and year ‘round hot water. 
Here's how it works: Carrier Refrigeration Ma- 
chines are driven by Diesel engines—which also 
operate generators to provide power. Exhaust heat 
is utilized for heating water, for plant heating. In 
summer, excess exhaust heat is dissipated by Car- 
rier Heat Diffuser on roof. One 42” water line is 


4 DEPENDABILITY: By selecting Carrier Air Con- 
* ditioned Refrigeration, the Gutfreund plant 
secures the benefits of 48 years of refrigeration 
experience, combined with 36 years of air condi- 
tioning experience. The Carrier Compressors and 
Cold Diffusers, for example, are the same as those 
used aboard ships to protect perishables through 
the tropics. Carrier Evaporative Condensers that 
reduce water consumption 95% have been tested 








worker's convenience. 





Get the COLD FACTS! 


@ Once it was considered necessary to 
allow for excessive meat shrinkage, and for 
meat discoloration. You expected to find 
walls and ceilings wet and musty, the air 
filled with fog and odors. And refrigeration 
was considered one of the most costly, most 
troublesome items in the packing business. 


But times have changed! No longer is 
shrinkage a costly problem—the controlled 


the only outside connection of the entire plant! 


humidity of Carrier Air Conditioned Refrig- 
eration prevents meats from drying out— 
and at the same time prevents discoloration. 
Constant circulation of chilled, humidity- 
controlled air keeps atmosphere clean and 
wholesome, walls and ceilings dry and sani- 
tary. And Carrier Air Conditioned Refriger- 
ation is economical to own and operate. 


Your local Carrier representative will 
give you complete information without obli- 
gation. Call him today, or mail coupon. 


throughout the world, under all conditions. 








CARRIER CORPORATION 
Syracuse, N. Y., Desk 504 


Without obligation, send me ‘48 Years’ Ex- 
perience’’ and complete information on 
Carrier Air Conditioned Refrigeration. 
Name 
Company 
Address... 


City 
































“BOSS’ No. 601 LARD ROLL 


WITH ROLLER CHAIN DRIVE 





**BOSS” Lard Rolls have served the 
packingindustry as well as manufactur- 
ers of shortening for years, aiding them 
in producing high quality products. 

During the summer months, it is 
always a problem to keep lard from 
separating. This can be overcome by 
the use of modern ‘“*BOSS” Methods. 
Along with the lard roll to chill the 
lard evenly, the use of a “BOSS” 


Gyrator to whip it intoa homogeneous 


mass, assures a product of smooth, 
velvety texture, much improved in 
color and consistency. 

For smaller plants our “BOSS” 
Junior Lard Roll helps to give the 
same results obtained by the large 
packers. 

With an LA-1 “BOSS” Lard Filler 
added, you have a complete unit for 
cooling, perfecting and packaging 
your lard. 


You can always depend on “BOSS” for Best Or Satisfactory Suevies. 


824 Exchange Ave., U.S. Yards, 
Chicago, Il. 





The Cincinnati Butchers’ Supply Corporation 


Mfr. “BOSS”? Machines for Killing, 
Sausage Making, Rendering 


GENERAL OFFICE: 2145 Central Parkway, Cincinnati, Ohio 


FACTORY: 
1972-2008 Central Ave. 
Cincinnati, Ohio 
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Adelmann Ham Boilers ‘| 
are manufactured of Cast Aluminum, 
Tinned Steel, Monel Metal, and Niro- 
sta (Stainless) Steel. The most com- 
plete line available. 


Ask for booklet ‘‘The Modern 
Method” listing all kinds, and stating 
trade-in values of worn-out or obsolete 


boilers. 





Imagine a weak, puny wrestler. 
Wouldn’t last very long would he? 


The same is true of ham retain- 
ers. That’s why Adelmann Ham 
Boilers are sturdily constructed, 
with ample reinforcement at points 
of greatest strain. They’re built to 
stand the gaff. 


we ws “4 
—? 
' rd 


Office and Factory, Port Chester, N. Y. 


CHICAGO OFFICE: 332 South Michigan Avenue 














European Representatives: R. W. Bollans & Co., 6 Stanley St., Liverpool & 12 Bow Lane, London 
Australian and New Zealand Representatives: Gollin & Co., Pty. Ltd., Offices in Principal Cities 
Canadian Representative: C. A. Pemberton & Co., Ltd., Toronto, Ont. 
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PROCESSES IN THIS PLANT 
UNDER TAYLOR CONTROL 


H ygrade finds it pays to standardize on Fulscope Controllers be- 
cause of adaptability to particular needs of every process, whether 
it’s boiling hams or canning large or small tinned products ... 
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THIS TAYLOR FULSCOPE CON- 

TROLLER takes care of temperatures in 

an open boiling tank where hams in molds are 

processed — and processed properly. Temperatures 

are never too high, never too low. The Fulscope 

Controller, actuating one Motosteel Evenaction 

Valve above it, keeps them exactly where they 
should be for every batch. 


Week Ending May 28, 1938 





OU’LL SEE convincing proof of 

Fulscope adaptability in the 
Hygrade Food Products Corporation 
plant at Detroit, Michigan. Here 
every important process is precisely, 
automatically controlled by Taylor. 
And in each case the basic instru- 
ment is the Fulscope Recording Con- 
troller. 

Chief reason for this remarkable 
adaptability is the Universal Sensi- 
tivity Adjuster. Every Fulscope has 
it. It’s the original development of 
its type and provides an infinite 
number of sensitivity values between 
very high and very low. 

This is extremely important, for 
each process demands its own par- 
ticular controller sensitivity. Also 
important is the fact that a simple 
screwdriver adjustment on a con- 
venient graduated dial gives the 
character of control desired. 

What processes have you in your 
plant? Very likely Taylor Systems 
with the Fulscope Controller can be 
adapted to fit their needs exactly. 
These Systems regulate humidity, 
pressure, flow and liquid level as well 
as temperature. Theirs is the preci- 
sion control which modern process- 
ing requires. 

Learn just what efficiencies and 
economies Taylor Control Systems 
can bring to your operations. A 
Taylor representative will gladly fur- 
nish you with complete information. 
Get in touch with him, or write 


Taylor Instrument Companies, Roch- 
ester, N. Y. Plant also in Toronto, 
Canada. Manufacturers in Great 


Britain—Short & Mason, Ltd., 
London, England. 





PELE | | namenerm m 
THE ORIGINAL SENSITIVITY ADJUSTER 

is shown above. Sensitivity adjustments are made 

with the turn of a screwdriver. Taylor's Universal 

Sensitivity Adjuster is the original development of 

its type. It is one of the main reasons why the 

Fulscope Controller can be adapted exactly to dif- 

ferent processes in the Hygrade plant and in meat 

processing plants everywhere. 


“la 


Indicating Recording * Controlling 


TEMPERATURE, PRESSURE,FLOW 
and LEVEL INSTRUMENTS 
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Armours 
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BEEF-HOG-SHEEP 


Dependable Selection - Uniform 
Quality + Prompt, intelligent 
service * Always the best.... 
always a complete selection 











ARMOUR AND COMPANY © Chicago, U.S.A. 
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Air Conditioning 
Problems :::: 
Their Solution 





CONTROLLED DRIED BEEF FINISHING 


Beef is being dried under closely controlled atmospheric condi- 

tions by a number of packers. A temperature of 55 degs. F. and 

a relative humidity of 60 per cent are used, the beef drying to a 
moisture content of approximately 50 per cent in one week. 





any department of the meat packing or sausage 
manufacturing plant are so obvious and im- 
portant—from both processing and cost angles— 
that those who obtain them are quite likely to be- 
come enthusiastic on the subject. 
This not only leads them to consider benefits of 
air conditioning in other departments of the plant, 
*but also to explore the possibilities of installing air 
conditioning equipment wherever a storage, pro- 
cessing or manufacturing problem may exist in the 
meat packing or sausage manufacturing plant. 


Pass aren advantages of air conditioning in 


Packers Ask Questions 


This interest is reflected in the many letters on 
the subject received by THE NATIONAL PROVISIONER 
and the questions on air conditioning possibilities 
asked in them. 

Undoubtedly the problems and situations which 
inspire these questions are common in many meat 
packing and sausage manufacturing plants, partic- 
ularly in those in which full advantage of air con- 
ditioning has not yet been realized. The answers 
to such questions, therefore, should be of value to 
all packers and sausage manufacturers interested 
in improving product quality and reducing produc- 
tion costs. 

Some of these questions on air conditioning 
theory and application—and their answers—are 
given here. Other questions will be discussed in 
later issues of the magazine. 


“TI have followed closely the various articles on 
air conditioning published from time to time in THE 
NATIONAL PROVISIONER,” a Mid-western packer 
writes, “but have seen nothing on the possibility of 
adapting air conditioning to tlie dried beef drying 
room. Is this feasible, and if so what temperature 
and relative humidity should be used? Would a 
duct system be required?” 

Producers of dried beef plan to shrink the 
product somewhere in the neighborhood of 35 per 
cent from cured weight, finishing with a moisture 
content of approximately 50 per cent. 


A properly finished product will have a pro- 
nounced glaze, a bright mahogany color and will be 
firm to the touch. Mold growth on the product is a 
common trouble. One cause is insufficient drying. 


Dried Beef Finishing Room 


It is perfectly feasible to finish dried beef in an 
air conditioned drying room; in fact, this practice is 
followed by some of the larger producers. A tem- 
perature of 55 degs. F. and a relative humidity of 
60 per cent are commonly used under such circum- 
stances. In one large plant dried beef is dried in 
approximately one week in a drying room with this 
temperature and humidity. 

This packer uses dry coil unit coolers, distribut- 
ing the conditioned air through ducts. He secures 
uniform conditions of temperature and air move- 
ment with this arrangement. The advantages of 
drying beef under closely controlled conditions, he 











MODERN EQUIPMENT SOON PAID FOR 


Cost of air conditioning the smoked meat hanging room is soon returned by the re- 
duction in fat and moisture losses. A temperature of 55 degs. F. and a relative 
humidity of between 70 and 75 per cent are most suitable for smoked meats. 


says, in addition to quick turnover, are 
uniformity of product and lower produc- 
tion expense, it not being necessary to 
shift cages of product from one location 
in the room to another in order to sub- 
ject all pieces to the same conditions. 


Whether or not duct work is required 
as a part of the air conditioning system 
depends chiefly on the size and shape of 
the room. This, and the selection of the 
air conditioning equipment, are matters 
best left up to an experienced refriger- 
ating or air conditioning engineer. Suc- 
cessful results will be obtained only if 
all factors which might influence results 
are considered and provided for. Only 
someone with technical training and ex- 
perience is capable of evaluating all 
these conditions. 


Smoked Meat Hanging Room 


“I have recently visited a number of 
meat packing plants which have air-con- 
ditioned smoked meat hanging rooms,” 
an Eastern sausage manufacturer 
writes. “I noticed that temperature and 
relative humidity varied somewhat, and 
I am wondering if a range is permissi- 
ble. If not, what temperature and per- 
centage of relative humidity are con- 
sidered best?” 

Ideas on the proper conditions to be 
maintained in smoked meat hanging 
rooms have changed somewhat since 
these departments were first air condi- 
tioned. Originally air conditioning en- 
gineers recommended a temperature of 
60 to 65 degs. F., and a relative humid- 
ity of 80 to 85 per cent. Now a tem- 
perature not lower than 55 degs. F. and 
a relative humidity of somewhere be- 
tween 70 and 75 per cent are considered 
best. 


Percentage of relative humidity should 
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be held at a point to reduce fat drip and 
dehydration to a minimum. Unfortu- 
nately, however, conditions favoring the 
least fat drip are not those which keep 
dehydration at a minimum. Conversely, 
conditions ideal for preventing moisture 
losses increase fat drip. It is not strange, 
therefore, that operating men are not in 
agreement as to the proper percentage 
of relative humidity to use. 


Humidity Required 


A high relative humidity is required 
to keep moisture losses low. However, 
when relative humidity is above 75 per 
cent, moisture on the surface of meat 
is not dried. Instead it runs off, carry- 
ing fat with it and causing a weight 
loss. 

In a relative humidity of 70 per cent 
or lower, this surface moisture can be 
dried and the loss due to fat drip 
stopped. At this humidity, however, 
there is dehydration of the product 
which increases shrink and weight loss. 
Selecting the proper humidity in the 
smoked meat hanging room, therefore, 
is a matter of compromise. In any event 
it should be in the range given above. 


It is desirable to chill smoked meats 
quickly in order to reduce fat drip. How- 
ever, too low a temperature will cause 
fading of the meats. Few packers, there- 
fore, maintain the temperature of the 
smoked meat hanging room below 55 
degs. F. 


Temperatures Used 


A concern which does a local business 
and ships its products in unrefrigerated 
trucks probably should not carry the 
smoked meat hanging room at a tem- 
perature as low as the packer who uses 
refrigerated trucks. This is for the rea- 





son that in hot humid weather, if tem- 
perature of meats from smoked meat 
hanging room is below dew point tem- 
perature of outside air, condensation of 
moisture will occur on the meats. 


On the other hand, the packer who 
ships products under refrigeration ought 
to hold his smoked meats at a lower tem- 
perature, for the reason that neither 
trucks nor cars are designed to serve as 
chill rooms, but are solely for the pur- 
pose of maintaining products at a safe 
keeping temperature during shipment. 


Dew Point Temperature 


“In THE NATIONAL PROVISIONER sev- 
eral articles have mentioned the need, in 
some departments, of maintaining dew 
point temperature of the air below tem- 
perature of products brought into it, in 
order to prevent condensation of mois- 
ture on the meats. Will you please ex- 
plain how this is done when tempera- 
ture of the room is higher than that of 
products?” 


Dew point is a consideration when de- 
signing air conditioning systems for 
bacon slicing rooms, smoked meat hang- 
ing rooms, shipping rooms and loading 
dock. 

To understand regulation of dew 
point temperatures it should be under- 
stood that air at any temperature can 
hold a definite maximum weight of wa- 
ter vapor. The higher the temperature 
of the air the greater is the weight of 
water vapor it can hold. 


If, for example, air at 50 degs. F., 
containing the maximum amount of wa- 
ter vapor it can hold, is lowered to say 
35 degs. F., excess of water vapor in the 
air over what it is capable of holding at 
the latter temperature will be deposited 
as dew or fog. 


Equipment Design 


It is obvious, therefore, that when the 
temperature of the air is reduced its 
dew point temperature is also reduced. 
If the temperature of the air is reduced 
below the temperature of the product 
entering the room, there will be no con- 
densation of moisture on the meat. The 
common practice for maintaining a low 
dew point temperature when using unit 
cooler air conditioners is to reduce the 
temperature of the air below the tem- 
perature of the product, and then to 
raise the temperature to that desired. 

Equipment for this purpose is pro- 
vided with both cooling and heating 
coils, and temperatures are maintained 
automatically. Of course, when dew 
point temperature is reduced, relative 
humidity is also reduced. Where a low 
dew point temperature is required, 
therefore, there may be danger of rather 
high shrink if products remain in the 
room for any appreciable length of time. 


Air Conditioned Offal Coolers 


“Please advise the conditions re- 
quired to maintain products in first 
class condition in the offal cooler,” a 
Midwestern packer writes. “Although 
we hold this room in our plant at around 

(Continued on page 25.) 
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CATTLE IN TOVREA FEEDLOTS 


The Tovreas were Arizona ranchers long 
before they were meat packers, and P. E. 
Tovrea, president Tovrea Packing Co., 
Phoenix, Ariz., still manages his extensive 
ranching interests. In order to have the 
kind and quality of beef in growing de- 
mand, not only in the Southwest but 
throughout the country, Mr. Tovrea feeds 
thousands of cattle annually before they are 
put through the packinghouse. 


MEAT 





companied by increased production 

of livestock and farm crops, with 
their attendant demand for labor and 
service in supplying consumptive and 
productive needs—would furnish the 
real solution of the agricultural prob- 
lem. 

This is the opinion of Phil E. Tovrea, 
president Tovrea Packing Co., Phoenix, 
Ariz., who as a large producer and 
feeder of cattle, as well as one of the 
large meat packers of the Southwest, 
has had opportunity to observe the 
workings of controlling economic fac- 
tors. His close study of the situation 
has led to his suggestion to producers 
and consumers of a program of nation- 
wide scope and of continuous duration 
for the solution not only of the farm 
problem but of unemployment as well. 


[companied meat consumption—ac- 


Points in the Plan 


What he terms the “Livestock Plan” 
was explained by Mr. Tovrea in a recent 
issue of the “Arizona Producer.” This 
calls for: 

Increase of 25 per cent in the per 
capita consumption of meat, 

Like increase in the number of meat 
animals produced, 

Increase in grain and other feed crops, 

Leveling out of periods of high and 
low production, 

Accompanying increase in farm pur- 
chasing power, 

Influence of this on industrial pro- 
duction, and the absorption of skilled 
and unskilled help all along the line 
from the producer to the ultimate con- 
sumer. 

Arguments and reasons for this plan, 
and some of the means of bringing it 
into being, were given as follows by Mr. 
Tovrea: 


Must Change Our Thinking 


“Is it not time for a change in the 
basis of America’s thinking about the 
farm problem? Must we go on forever, 
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fussing and tinkering with theories that 
have failed? 

“Must we go on paying farmers not 
to choke their domestic markets with 
unsalable surpluses while their foreign 
markets steadily slip away? 





RANCHER TOVREA 


Phil. E. Tovrea (left), president Tovrea 
Packing Co., ready to ride the range and 
supervise the selection of cattle for his 


feedlots. 








Produce More and Eat More 


Economic Benefits Through 
a Plan to Stabilize Pro- 
duction and Consump- 
tion 

cf 


“Must we go on pushing the nation 
deeper and deeper into debt to pay the 
farmer ‘benefits’ for not producing what 
people want to eat and wear, and keep 
people on relief who ought to be pro- 
ducing manufactured goods the farmer 
would like to buy? 

“Would it not be much better to let 
the farms produce at capacity—but 
produce in a form that the nation is 
able to consume immediately? To put 
the idle farmers and idle acres to work? 
To start the farmers to buying the 
products of industry? To make it pos- 
sible for both agriculture and industry 
to produce so cheaply that they can 
again go into foreign markets with 
their surpluses? 

“The answer is obvious. America can 
consume the capacity output of its 
farms only in the form of livestock— 
meat and meat products. The market 
is waiting only to be developed. 


Increase Meat Consumption 


“America’s per capita consumption of 
meat could be increased 25 per cent, 
and still be far under that of many 
countries with living standards admit- 
tedly lower than ours. 

“Therefore, let us produce the meat, 
market it at prices which will be attrac- 
tive to the consumer and still profitable 
to the livestock grower, farmer, feeder, 
processor, wholesaler and retailer, whose 
increased volume and stabilized markets 
will enable them to cut their costs well 
under former levels. 


“Let us try to picture the train of 
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consequences which would 
follow 
United States should be increased by 25 
per cent. 


inevitably 
if meat consumption in the 


Benefits of the Plan 


“It would mean at least 25 per cent 
more meat animals on farms and ranges, 
and in feedlots. Farmers would be 
called upon to produce more livestock 
feeds. All the acres retired from pro- 
duction under crop control would have 
to be put back in cultivation, thus end- 
ing all government expenses in subsidies 
to keep agriculture from going com- 
pletely on the rocks. 

“It would mean an increase in the 
national farm income from an estimated 


$9,000,000,000 in 1937, to $10,288,- 
630,000. 
“It would stimulate processing of 


meat and meat products, tanning and 
numerous other industries dependent on 
agriculture for raw materials, thus put- 
ting thousands of people to work. It 
would stimulate all industries by pro- 
viding an improved market for their 
products, thus further relieving the un- 
employment situation. 


Meat in the National Diet 


“An increase of 25 per cent would 
bring our annual per capita meat con- 
sumption, now only 127.5 pounds, to a 
mere 159 pounds. This would be a 
highly desirable improvement in the 
national diet, beneficial to the national 
health. The use of other foods would 
not be reduced in the aggregate, might 
even be increased as a result of better 
times which would spring from this 
new-found prosperity of agriculture. 

“If the price of meat can be lowered 
and per capita consumption perma- 
nently raised to the point where in- 
creased volume will enable the pro- 
ducer and farmer to earn reasonable 
returns, the picture assumes entirely 
different proportions. Beginning with 
the farmer, a necessarily even balance 
can be maintained all along the line. 


“This 25 per cent increase which we 
have arbitrarily set as our goal under 
what we may call the Livestock Plan 
would raise the American annual meat 
consumption by a paltry 32 pounds per 
person. Yet it would mean a total in- 
crease of 4,160,000,000 pounds in the 
amount of meat consumed in the United 
States every year. 


Stimulate Meat Buying 


“Our plan contemplates stabilizing 
the price of meat at a level which is 
low, so that people can buy more pounds 
for the same money; also increasing the 
national income so they will have more 
dollars to spend for all foods, as well 
as clothing and shelter and comforts and 
luxuries. 

“To bring this about, everyone con- 
cerned in the production and handling 
of meat must carefully plan to produce 
for less, sell for less and rely on greater 
volume and steady markets for net 
profits. 


“People must be continually told about 
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the necessity of meat in the daily diet. 
They must be continually reminded 
that the constant use of meat is neces- 
sary to good health. We in the industry 
are aware of the many unique, powerful 
and proved selling angles offered by 
meat and meat products. These must be 
adequately and repeatedly presented to 
the consuming public. 


A Real Advertising Campaign 


“It is obvious that a vitally impor- 
tant phase of this plan will include a 
national advertising and merchandising 
campaign of proportions never before 
attempted by the various groups com- 
prising the livestock and meat industry 
in this country. Financing of this ad- 
vertising campaign will call for real 
co-operation from all branches of the 
meat industry. The success of such a 
carefully planned, well-managed adver- 
tising campaign is guaranteed in ad- 
vance by the success of similar activities 
in other branches of the food industry. 

“It should be our objective to present 
our complete story from both educa- 
tional and selling slants to the con- 
sumer. Give him more for his dollar 
than he was ever able to buy before, 
and by so doing stimulate national buy- 
ing power so that everybody can buy 
more of everything. 


An Opportune Time 


“Because of present conditions the 
meat industry is ripe for united co-op- 
eration and advertising activities on a 
nation-wide basis. The advertising must 
be started as soon as it has been assured 
that the farmer and livestock producer 
have begun their end of the program, 
which will provide the constant flow 
of meat to the market which this plan 
calls for and is necessary to keep faith 
with the public. 

“These activities started, it will be a 
year or so before there can be any ma- 
terial increase in production ready to 
move to market. During this year the 
advertising and merchandising and edu- 
cational activities will be preparing the 
market to absorb this increase when it 
appears on the horizon. 


Stabilizing Demand 


“Another constructive use of the ad- 
vertising and merchandising campaign 
should be directed toward the leveling 
out of seasonal fluctuations in the de- 
mand for meat. This, it is readily seen, 
will aid in the successful operation of 
this plan by allowing the feeder to make 
his finishing of cattle operations a 
twelve-months activity, instead of some 
four to eight months as at present. 
Processing plants will be able to give 
their employees steady year-around 
work and not subject them to periodical 
layoffs as required under existing con- 
ditions. 

“Although it is unlikely that any im- 
portant reduction in range production 
costs can be effected immediately, steady 
demand will greatly benefit the range 
man. Guesswork and gamble will be 
largely taken out of his business. His 





profits will come along regularly, not 
spasmodically. 


Helping the Producer 


“With those profits he will be able 
to do much himself toward restoring the 
carrying capacity of denuded and eroded 
lands which a chaotic economic system, 
as well as unregulated grazing, have 
forced him to misuse. Eventually this 
will mean greater production and lower 
costs, as well as a reduced drain on the 
national treasury for range restoration. 

“Part of our plan is to encourage sup- 
plemental feeding on the range when 
natural forage is scarce. This is already 
practiced with success by many of our 
most progressive stockmen. Practiced 
by all, it will eliminate periodic over- 
supplies of thin cattle and scarcity of 
fleshy animals, with their resulting price 
variations that affect the meat industry 
all along the line. Furthermore, it will 
prove an additional outlet for feeds 
grown on the farm. 


An Economic Uplift 


“Farmers would much rather stand 
on their own feet than submit to con- 
trols and accept handouts for compli- 
ance. These makeshifts were unavoid- 
able as emergency measures, but no 
one knows better than the American 
farmer that they cannot be continued 
indefinitely. 

“Uncle Sam cannot go on forever 
paying for crops that are not produced. 
Such crops feed nobody, clothe nobody, 
put nobody to work. 


“The farmer would be glad to pro- 
duce the livestock to feed the nation 
the meat it needs, and the feeds upon 
which those meat animals are fed, even 
if he received prices lower than the 
average of past years. He knows that 
if he can be assured of a steady mar- 
ket, with a minimum of fluctuation, he 
can increase his production with no cor- 
responding increase in costs, sell for 
less, and still make more money than he 
ever made before. 

“By raising the buying power of the 
farmer, we automatically put thousands 
and thousands of people to work in the 
factories and in other lines of endeavor. 
Those people become customers for the 
things the farmer produces, and also 
for what they themselves produce. The 
vicious circle is reversed—in fact, it ex- 
erts a tonic effect on an economically 
sick nation.” 


PLAN DEALERS’ CONVENTION 


Tentative plans for the fifty-third an- 
nual convention of the National Asso- 
ciation of Retail Meat Dealers, to be 
held at Milwaukee, Wis., from August 
7 to 11, have been announced by Jacob 
Herman, chairman of the Milwaukee 
convention committee. A balanced pro- 
gram of business sessions and entertain- 
ment has been planned and it is expected 
that open meetings and the banquet will 
be attended by over a thousand dealers. 
Among the speakers scheduled to ad- 
dress the convention is John Holmes, 
president of Swift & Company. 
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Dreher Sausage Co., Columbia, 
S. C. 

“With 1937 sales volume 90 per cent 
over 1936 and the 1938 sales to date 
the largest in the firm’s history, we’ve 
been too busy filling orders and keep- 
ing up production to worry about what’s 
going on in Washington,” says J. C. 
Dreher, jr., treasurer of the firm. 

There has been considerable expan- 
sion in the livestock and meat industry 
in the South during the time the Dreher 
company has been operating. Meat 
plants have been built at several points 
and others have been reopened or mod- 
ernized. Steady increases in livestock 
production in this area have attracted 
the attention of packers. 


Rideer s is just a word to the 


Greater Consumption Expected 


It is probable, moreover, that many 
sections in the South will increase their 
consumption of meat and sausage prod- 
ucts with the completion of new pulp 
mills, textile plants and other industrial 
projects in that area. Such enterprises 
are being encouraged and, as a result, 
a greater proportion of the population 
may become specialized industrial 
workers providing a good market for 
meat products. 

The Dreher company manufactures 
only one high quality grade of sausage 
and loaf products. Items in this line 
include pure pork sausage, country 
style sausage, smoked sausage of vari- 
ous kinds, frankfurts, bologna and six 
varieties of luncheon loaf. It also turns 
out ham, bacon, other cured and smoked 
items and a complete line of packing- 
house products, as well as handling fish, 
butter and cheese. ; 

Artificial casings are used on all loaf 
products. These are printed with the 
Dreher design and signature. Sales 
figures indicate that roast beef loaf has 
been the best seller in the loaf line with 
pickle pimento loaf second. 

One-third of the firm’s volume is dis- 
tributed in Columbia and the remaining 
two-thirds over practically the entire 
state. Strategically located in the cen- 
ter of South Carolina, the firm covers 


SAUSAGE PROMOTION 


Cooperation 
With Dealer 
Is Vital 


Use of Numerous Advertis- 
ing Mediums Can Bring 
an Increase in Sales of a 
Company’s Product 


practically the whole state of South 
Carolina with daily delivery service. 


A fleet of refrigerated trucks, modi- 
fied streamlined, carry Dreher products 
to the farthest corners of South Caro- 
lina in less than four hours. Route 
lengths vary from 50 to 150 miles. 
Truck capacity is about two tons and 
product is kept in good condition with 
ice and salt refrigeration employing a 
specially designed type of bunker. The 
trucks were designed to meet the com- 
pany’s specific needs and are insulated 
with Wilson hair cloth. 

Keystone of the Dreher Sausage Co.’s 
merchandising policy is its determina- 
tion to make only one grade of high 
quality products which it can guaran- 
tee as satisfactory to all its custom- 
ers. Its merchandising program calls 
for the use of almost every type of ad- 
vertising and for close cooperation with 
all grocery, meat and delicatessen 
stores selling its products. 

Direct mail to housewives, two- 
column ads in the Columbia daily and 


WELCOME FOR NEWCOMERS 
Families moving to Columbia become buy- 
ers of Dreher products after receiving this 
welcome note and an introductory gift of 

pork sausage. 





















COMPANY AIDS DEALERS 


ABOVE.—Store display sign is one of 
several ways in which retailer and company 
interests are promoted jointly. 


BELOW. — Specially-designed refriger- 
ated trucks expedite delivery service to deal- 
ers near and far. 




















county weekly newspapers, daily spot 

radio announcements, miniature bill- 

boards, street car and bus cards, a roto- 

gravure page in the telephone direc- 

tory, window streamers, counter cards 
(Continued on page 27) 





And by way of further introducing ourselves, we 
want you to try a traditional South Carolina treat. 
If you will kindly present this card to your nearest 
dealer, you will receive, with our compliments, a 
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Facts AboutMeat 


Meat Primer Gives Infor- 
mation Every Consumer 


Should Know 
a 


O little is known about meat, even 
by those in the meat industry. They 
know meat is good and that most people 
eat it because they like it. They think it 
is popular enough without anyone 
troubling to boost it. This is a mistake, 
as manufacturers of most other foods 
search out all the reasons for their use 
and sometimes succeed in popularizing 
them at the expense of meat. 


Recently a unique circular was issued 
by the National Live Stock and Meat 
Board, following the popular “question 
and answer” plan of stating facts. This 
circular was designed primarily for the 
use of teachers, some 16,000 of whom 
are on the Board’s regular mailing list 
for meat literature. The following ques- 
tions and answers on the place of meat 
in the meal might well be an aid in meat 
sales and meat publicity and the facts 
brought out should be at the fingertips 
of everyone concerned in the production, 
manufacture and sale of meat as well as 
of all users of meat. The popularity and 
use of meat will increase as the public 
becomes better informed on its qualities. 


QUESTION.—What are the essential 
nutrients furnished by meat? 


ANSWER.—Meat is unexcelled as a 
source of high quality protein. It is a 
rich source of iron and phosphorus. It 
contains copper. It furnishes vitamins 
A, B and G. Meat, especially fat meat, 
has high energy value. 


Q.—What is meant by the satiety 
value of meat? 


A.—Satiety value means the quality 
of satisfying or leaving one with a feel- 
ing of well-being. Meat has a greater 
satiety value than any other food. This 
is due to the fact that meat remains in 
the stomach longer than some foods and 
because of its extractives, which stimu- 
late the flow of the digestive juices. 

Q.—How much of the daily require- 
ment of essential nutrients for a moder- 
ately active adult will a 4-oz. serving of 
meat furnish? 

A.—A 4-oz. serving will furnish 24 per 
cent of the protein, 14 per cent of the 
calories, 15 per cent of the phosphorus 
and 20 per cent of the iron. In addition, 
it will furnish vitamins. - 


Page 16 


Q.—Why is the meal usually planned 
around meat? 


A.—Meat combines well with other 


foeds which go to make up the meal. It 
extends its flavor to bland foods and 





@ For example, did you know 
that lard is as digestible as butter? 
Most people don't, but it’s so. 


Did you know that lard makes the 
tenderest pastry of any shorten- 
ing? It’s so, because pound for 
pound, lard has more shortening 
power (ability to make pastry 
tender) than any other fat. That 
makes it more economical to use, 
too, because less of it goes farther. 


There are lots of other interesting 
facts about lard that make it the 
finest shortening for you to use. 
a ae ee ee a te 


LARD EDUCATION 


Pertinent facts about lard for the sales 
staff and the consuming public appeared 
in this advertisement in Armour’s Food 
News, a feature edited by the company’s 
food economist for wide consumer distri- 
bution. High qualities of lard are too little 
appreciated and the lard story will bear 
telling over and over again. 


makes them taste better. The variety of 
meat cuts available make meal planning 
easy. The one who plans the meal is 
assured that she has provided a fair pro- 
portion of the nutrients required by the 
human body. 

Q.—Name and explain briefly the fac- 
tors which govern the level of retail 
meat prices. 


A.—(1) The number of animals pro- 
duced is a factor, because if there is a 
scarcity of feed there will be fewer ani- 
mals raised and prices must of necessity 
be higher than if the reverse were true. 


(2) Quality of meat influences retail 
selling price. High quality in meat 
commands a higher price than lower 
quality. 

(3) Consumer demand is a very potent 
influence and makes itself felt partic- 
ularly on certain greatly demanded cuts, 
such as roasts, steaks and chops. 


(4) Seasonal demand causes a drop in 
the price of certain cuts and a rise in 
the price of others. 

Q.—Is the price of meat a measure of 
its food value? 

A.—No. Inserving the economy meat 
cuts there is no sacrifice of food value. 
The same high quality protein is fur- 
nished by the chuck as is found in the 
rib. Essential minerals are present in 
the less-demanded as well as in the 
greatly-demanded cuts. From the stand- 
point of food value one kind of muscle 
meat is as nutritious as another, given 
corresponding amounts of lean, fat and 
bone. From the standpoint of flavor the 
less-demanded cuts may be richer than 
the others, because they are richer in 
extractives, the substances which give 
meat its characteristic flavor. 


Q.—Name the demanded and the less- 
demanded cuts of beef. 


A.—The demanded cuts of beef are: 
Rib, loin end, and short loin. The less- 
demanded cuts of beef are: Fore and 
hind shanks, round, rump, flank, chuck, 
neck, plate and brisket. 


Q.—What are the demanded and less- 
demanded cuts of pork? 


A.—The greatly demanded pork cuts 
are: Loin roast, loin and rib chops, ten- 
derloin, bacon and ham. The less-de- 
manded are: Spare ribs, shoulder chops, 
fresh shoulder roast, ham hocks, bacon 
squares, and cured cuts from the pork 
shoulder. 

Q.—Name the cuts of lamb and classi- 
fy them according to the demand for 
them. 

A.—Demanded lamb cuts are: Leg, 
loin chops and rib chops. The less de- 
manded lamb cuts are: Shoulder roast, 
shoulder chops, neck, breast, flank, 
shank. 
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INSPECTION A SALES POINT 


Although government meat inspec- 
tion has been used as a selling point in 
meat advertising, many packers have 
not recognized its true value as a mer- 
chandising asset. The packer cannot 
derive full benefit from the use of the 
inspection mark on meat unless con- 
sumers recognize it and are taught 
what it means. 


The government inspection mark, 
with its indication of product desirabil- 
ity, has seldom been so effectively pub- 
licized and explained as in a recent 
broadside issued by the Tovrea Packing 
Co., Phoenix, Ariz. 


The broadside—one of a series of 
educational promotion pieces developed 
by the company—is entitled “So The 
Public May Know,” and is distributed 
to retail meat dealers for display in 
their stores. It is designed so that the 
customer, even though she may have 
only a moment to spare, can gain an 
idea of the protective care with which 
meats from the firm’s plant are in- 
spected and handled. Photographs show 
the various steps in government inspec- 
tion, stamping the meat and the coop- 
eration of modern meat dealers in em- 
phasizing this consumer protection. 


The text of the broadside explains 
that: 


“Every housewife should quickly real- 
ize the vital importance of buying only 
U. S. government inspected meats and 
meat products. This inspection is un- 
questionably one of the most rigidly 
enforced, efficiently organized and nec- 
essary consumer safeguards in the 
world today. 


“Considering the tremendously prom- 
inent part meat plays in the daily menus 
of all American homes, the hygienic 
importance of federal meat inspection 
service is most obvious. The story of 
this service is essentially one of clean- 
liness and sanitation—and is readily 
understood by all women who fully ap- 
preciate what an influence these factors 
have on the health and well-being of 
their families. The inspectors insist 
that our plant must live up to the strict- 
est of ultra-clean standards at all times. 
Certainly, then, the fresh meat and 
meat products produced under such 
ideal conditions are a fitting complement 
of the particular housewife and her 
spotless kitchen.” 


The broadside ends with an appeal 
“So The Public May See” in which the 
Tovrea Packing Co. invites anyone in- 
terested to visit its plant and also near- 
by yards where scientific pen-feeding 
operations are carried on. 


NEW SAUSAGE PACKAGE 


Re-use containers often tip the scales 
of the consumer’s favor toward the 
packaged product. 

Such containers have been used for 
packaging a great variety of commodi- 
ties, from cheese to belt buckles, but 
have not been adopted widely for meat 


Week Ending May 28, 1938 





EYE AND SALES APPEAL WITH SIMPLE DESIGN 


Eye appeal and a design that gives equal emphasis to firm, trade mark and product 

names feature Cudahy Packing Company’s new Rex lard carton. The packages are 

particularly effective in attracting attention when used in massed displays. Carton is 
red with white lettering and was designed by Sutherland Paper Co. 


products. Recently, however, a number 
of processors have been packaging their 
pork sausage, chili and similar products 
in a vitrock or china bowl suitable for 
re-use by the housewife as a baking 
dish, mixing or serving bowl. 

The top of the bowl is covered with 
a sheet of transparent cellulose, im- 
printed with the packer’s brand and 
name, through which the product is 
clearly visible to the purchasing con- 
sumer. The bowl enhances the attrac- 
tive appearance of the product which it 
contains. 


Product sold in such a bowl must 
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SAUSAGE PACKAGE TODAY 
BAKING DISH TOMORROW 


Re-use bowl now being used as package for 

1 pound of pork sausage, chili or similar 

product. Container can be re-used as bak- 

ing dish or mixing bowl. (Photo E. I. du 
Pont de Nemours & Co.) 


bring a somewhat higher price to cover 
the cost of the container. The utility 
and uniqueness of the container, how- 
ever, may appeal so strongly to the 
housewife that she is willing to pay 
more for the bowl and the sausage which 
it contains. Packaging quality sausage 
product in a re-use container is an effec- 
tive way of merchandising a particular 
item and also helps to impress the con- 
sumer with the brand name and the 
general quality of the packer’s line of 
products. 


SAFEWAY BOOSTS MEAT 


Safeway Stores, with headquarters in 
Oakland, Cal., continued their broad 
support of better meat animal produc- 
tion at the 1938 Junior Livestock and 
Baby Beef Show at South San Fran- 
cisco when they purchased 101 baby 
beeves, 69 choice lambs and 9 prize 
winning hogs. The company’s annual 
scholarship at California Polytechnic 
School at San Luis Obispo was awarded 
to Clair Pitkin of Red Bluff, Cal., who 
exhibited first prize Poland China hogs 
at the show. Young Pitkin is a mem- 
ber of the junior farm organization 
known as Future Farmers of America. 
In awarding the scholarship R. W. Doe, 
vice-president of Safeway, said the 
award was made on the basis of special 
aptitude and talent in the raising and 
care of livestock, and for exceptional 
standards in high school work. 


“Fresh Sausage” is one of the im- 
portant chapters in THE NATIONAL PRo- 
VISIONER’S latest packer’s encyclopedia, 
“Sausage and Meat Specialties.” 
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Meets B. A. I. Requirements 





PRAGUE POWDER 


Registered U. S. Patent Nos. 2054623, 


BIG BOY is the Best Pump on the Market 


We have carefully approached the problem of 
artery pumping. We have made careful study of 
the improvement made in the artery pumped ham. 
We have watched the consuming public take to 
the moist, mild, tender ham. We are convinced, 
and you have noticed yourself, that the old style 
ham sales are decreasing and the new artery 
pumped seven (7) day ‘‘tender ham” sales are in- 
creasing. (The “short time cure”’ is advisable.) 

Successful packers are following the proven 
PRAGUE POWDER Pickle way of making “READY 
TO EAT SMOKED HAMS.” They have found it 
pays to use PRAGUE POWDER to make the pump- 
ing pickle. They have found this PRE-PREPARED 
Powder Pickle works quickly. They have found, by 
experience, that the flavor of hams pumped in the 
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is a full boiled pickle. 
The pickle, when dried, 
is ready tobe madeina 
second pickle for use as 
a pumping pickle and a 
cover pickle. PRAGUE 
Pickle makes a “safe, 
fast cure” for hams, 
bacon and sausage 
meats. 
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Dry Prague Powder is a Boiled Sterilized Pickle. 


A 3 to 7 day cure for 
Sweet Pickle Hams 
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artery with Dail Pickle is better, hams HOLD 
THE COLOR BETTER, and slice drier than nitrite- 
cured hams and, in fact, drier than mixed salt 
cures. 

You could double your ham sales with the 
PRAGUE POWDER PICKLE method and the BIG 
BOY PUMP. 

We call your attention to ‘‘A Perfect Cure”’ 
**A Rich, Ripe Flavor’’ in a ‘‘Short Time Cure”’ 


A CHOICE BREAKFAST BACON 


A flavor that pleases. A color that holds. Ready 
114 days to the pound. PRAGUE POWDER cured. 


Double 






your sales! 

We believe bacon sales may be greatly in- 
creased by the method of slicing—giving a choice 
to the purchaser. Slice your bacon thinly, as you 
do now, for certain trade. Slice your bacon with 
a double thickness for certain other discriminat- 
ing trade. 


Remember—PRAGUE POWDER MIXTURE 


For All Dry Cure Purposes 


THE GRIFFITH LABORATORIES 


1415-1431 West 37th St. 


Chicago, Illinois 


Eastern Factory: 35 Eighth St., en Mm. J. 
Canadian Factory and Office: 1 Industrial St., Leaside, Toronto 12, Ontario 
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Handling Smoked Meats 


Hams, even though in the same 
weight range, may not be uniformly 
smoked at the end of a given period. 
An Eastern sausage manufacturer 
writes: 


Editor THE NATIONAL PROVISIONER: 

We have only recently begun to handle a few 
hams and our smoking results have not been en- 
tirely satisfactory. We have been smoking our 
12/14 Ib. hams around 22 hours and leaving them 
in the smokehouse to cool until the day force can 
handle them conveniently. Some of the hams are 
pretty dark and the shrink seems to be excessive. 


Meats should be taken out of the 
smokehouse just as soon as smoking is 
completed. Not all pieces will reach the 
proper stage at the same time and must 
be removed at different points in the 
smoking period. This is even more true 
when different averages are being 
smoked at the same time. Heavy aver- 
ages are generally placed in the hotter 
part of the house and lighter in the 
colder. Product which requires the least 
smoking is placed near the doors for 
easy removal. 


Shrinkage will be comparatively 
heavy for meats which are left in the 
house to cool off after smoking is com- 
pleted. Moreover, much of such product 
may be over-smoked and dark since it 
has been left in the smokehouse after 
the time when it should have been 
pulled out. Meat should not be left 
hanging in the smokehouse alley to cool 
or be exposed to drafts after it has 
been smoked. 


Air-conditioning principles have been 
successfully applied to smoking and 
handling meats after smoking. Con- 
trolled conditions and the even distri- 
bution of smoke and heat in the air- 
conditioned smokehouse make it possible 
to set up standards for operating such 
houses and to bring out uniformly 
smoked product at the end of a given 
period. 


In many plants the smoked meat is 
now transferred to a smoked meat 
hanging room where temperature may 
be maintained at not lower than 55 degs. 
F. and relative humidity between 70 
and 75 per cent. Percentage of relative 
humidity should be held at a point to 
reduce fat drip and dehydration to a 
minimum. 


SMOKED PORK LINKS 


With the approach of warm weather 
fresh pork sausage becomes highly per- 
ishable although some sausage manu- 
facturers enjoy a good business in this 
fresh sausage throughout the summer. 
Smoking the product improves its keep- 
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ing quality and makes possible produc- 
tion of a specialty item that has had a 
good reception where offered. An East- 
ern sausage manufacturer writes: 


Editor THE NATIONAL PROVISIONER: 

We are familiar with a smoked pork sausage 
which runs about six or seven links to the pound 
and is stuffed in hog casings. Is a small link 
smoked pork sausage ever made? 


Such a product is manufactured and 
processors find a good market for it, 
even in the hottest weather, since two 
or three tangy links tempt the most 
jaded appetite. This is not a cheap 
sausage, particularly at the present 
time, and should not be made or mer- 
chandised except strictly on a quality 
basis. 


Small link smoked pork sausage is 
made just like fresh pork sausage ex- 
cept that it should contain at least 65 
per cent lean meat. Trimmings are 
ground through % in. plate, mixed with 
a specially prepared pork sausage sea- 
soning which may be purchased from 
recognized specialty houses or may con- 
sist of 

2% lbs. salt 

7 oz. white pepper 

3 oz. refined corn sugar 
3 oz. sage. 


Some manufacturers produce sausage 








Now on 
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SAUSAGE 
And Meat Specialties 


—<A volume of practical ideas on the 
layout and equipment of sausage 
plants of varying size; descriptions of 
materials used in sausage and meat 
specialty manufacture; formulas and 
operating directions; discussions of 
operating troubles and means of 
overcoming them, and an outline of 
major regulations prevailing in con- 
trol of sausage manufacture. 


->Place your order now for this Vol- 
ume 3 of the Packer’s Encyclopedia. 
The price postpaid is $5.0. 


THE NATIONAL PROVISIONER 
407 So. Dearborn St., Chicago, "ll. 





Enclosed is check or money order for 
$5.00 for copy of ‘‘Sausage and Meat Spe- 
cialties."’ 
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with sage and some without sage, to 
meet the taste demands of their trade. 


The ground meat and seasoning are 
thoroughly mixed and stuffed into nar- 
row sheep casings and then hung in 
cooler for 12 hours. Sausage may be 
linked off 16 to 18 to the pound. When 
taken out of the cooler it should hang 
in natural temperature for an hour be- 
fore going into the smokehouse. Product 
is held in the smokehouse for 5 hours at 
90 degs. 


This sausage should move into trade 
channels quickly and should not be man- 
ufactured in quantity and held for any 
length of time. 


LOSSES ON NECKBONES 


Although loss per hog may be small, 
leaving an excessive amount of shoulder 
meat on neck bones may cost the packer 
many dollars on a day’s kill. An East- 
ern packer asks about the yield of trim- 
mings from neckbones. He says: 


Editor THE NATIONAL PROVISIONER: 


We are getting about 45 Ibs. of neck bone trim- 
mings from each 100 hogs cut. Is this an exces- 
sive amount? How great a quantity of trimmings 
should we obtain from 100 hogs? 


This packer seems to be getting more 
trimmings than he should from his neck 
bones. From 380 to 35 lbs. is usually con- 
sidered the maximum amount of trim- 
mings which should be found on neck 
bones from 100 hogs. Any meat in ex- 
cess of this is being robbed from shoul- 
ders or Boston butts where it has con- 
siderably more value. 


The extra 15 lbs. of trimmings ob- 
tained, priced as regulars, are worth 
around $1.20, but the meat would be 
worth considerably more on the shoul- 
ders or butts. Loss per hog, although 
only around 1c, would mount up in case 
a large number was being killed. 


Little lean meat should be left on 
neck bone when it is removed from 
shoulder. Neck bone lifting can be 
done more economically if big joint at 
end of neck bone is lifted on the killing 
floor while carcass is still warm. Some 
operators separate neck ribs and neck 
bones with a light ax with a curved 
blade. Neck ribs are lifted and folded 
back out of the way before shoulder is 
cut off. This decreases production of 
neck bones and increases yield of spare 
ribs. 


Neck bone trimmings for sausage 
should be handled as a separate grade 
because of blood clots and splinters they 
contain. They are not suitable for extra 
lean trimmings. Neck bones may be 
sold after they have been packed or they 
may be tanked. 
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OPERATIONS 


Reading 
A Salometer 


Knowledge of Equipment 
is Vital Asset 


% 
By JEAN E. HANACHE 


ANY tables have been published 
M and temperature corrections 

established for salometer read- 
ings and salt percentages required when 
making pickle. However, there is little 
information available on the most im- 
portant part of the brine making opera- 
tion—reading a salometer and _ its 
manipulation to secure the highest de- 
gree of accuracy possible under prac- 
tical operating conditions. 


It cannot be expected that all super- 
intendents, engineers and other meat 
plant workers are well versed in the 
principles of physics. Nevertheless, in 
order to minimize errors resulting from 
overlooking important factors, certain 
rules must be followed when using the 
salometer. An error of as much as 5 
degs. is frequently made when reading 
this instrument to find the strength of a 
brine. In such instances one might well 
wonder how such a considerable error 
could be made in the use of such a 
simple instrument as the standard meat 
plant salometer. 

One would not expect a balance or 
scale to register properly unless it is 
free from surrounding obstructions, 
either to the pans or to the view. 
Neither will a salometer function 
properly if it is subject to friction and 
other factors which might affect its 
buoyancy. 

A mistake sometimes made is to sub- 
stitute almost any kind of container 
such as milk bottle, colored glass 
tumbler or even an empty tin can for 
the cylinder usually used to contain the 
brine. None of these substitute con- 
tainers will permit an accurate reading. 
The tin can and the colored glass hinder 
a plane level view. The milk bottle 
glass has a high refractive index, due to 
its thickness, especially when the liquid 
or brine is filled to the brim, where the 
thickness of glass is doubled and tripled 
to form the lip. 


Surface of a liquid at rest is not level, 
but concave, and forms what is called 
a meniscus. When the salometer is 
placed in the brine the liquid rises along 
the wall of the salometer to the extent 
of about one degree. Therefore, in tak- 
ing a reading the view should be con- 
centrated on the bottom of the meniscus, 
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as shown in the sketch to be found on 
this page. 

Observing the following instructions 
will aid in obtaining a more accurate 
salometer reading: 


Salometer Instructions 


1.—Use the proper cylinder. 
should be of very clear glass. 

2.—Set the cylinder containing the 
brine on a level stand, so as to avoid 
adhesion of the salometer to cylinder 
wall. Free buoyancy is required. 

3.—Check salometer by first placing 
tap water in the cylinder and taking a 
reading. This should read 0 degree. 
Empty cylinder and refill with saturated 
salt solution. Salometer should indi- 
cate 100 degrees. 


4.—Allow salometer to come to rest 
in brine before taking reading. 

5.—If humidity collects on outside 
wall of cylinder, wipe it off. Do not 


This 
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FOR CORRECT RESULTS 


An error of a degree or more may be 

made when reading the salometer if the 

meniscus, caused by capillary attraction, 

is not taken into account. The reading 

should be made at the surface of the brine 
at the center of the container. 


attempt to take a reading from the top. 

6.—Bring eye and surface of brine 
to same level when taking a reading. 
Any deviation from that plane, either 
higher or lower, will result in an error 
of from 4 to 5 degrees. 

7.—Do not fill cylinder to top; allow 
a small head space. 

8.—Do not allow salometer to touch 
wall of cylinder; see that instrument 
floats freely in middle of brine. If it 
does not, the stand is not level; try to 
level it or move the cylinder to a level 
position. 





9.—Do not hold cylinder in the hana 
and attempt to take an accurate read- 
ing, for cylinder cannot be held level 
under such conditions, nor can salometer 
be brought to rest without touching 
wall of cylinder. 


10.—Do not use colored or non-trans- 
parent containers. 

11.—If one is forced to use an empty 
milk bottle or similar container, instead 
of a cylinder, allow at least 1% in. of 
head space. 

12.—Do not take a reading while 
cylinder is on a plane higher or lower 
than the eye; that is, do not read salom- 
eter from above or below eye level. 


THE REPAIR SHOP 


Maintenance and repair work on 
equipment is usually of sufficient volume 
in even the small meat packing plant 
to justify a machine shop and some 
equipment for doing machine work. 

Frequently such space as is available 
after all other operations are provided 
for is considered good enough for repair 
operations. The result is often a cor- 
ner in the boiler room or a dark area 
in the cellar, insufficient in size and ill- 
adapted for the work. A cluttered, 
badly-kept and inefficient set-up is 
usually the rule. 

Many repair jobs are exacting opera- 
tions and require skill and accuracy 
in their performance. They cannot be 
done efficiently under the handicaps that 
too often exist. A repair shop should 
be operated to make money for the com- 
pany by performing jobs more cheaply 
than the same services would cost in 
an outside shop. This will result more 
often in a well-located, well-equipped 
and well-maintained shop than in one 
in which there are inadequate facilities 
and in which sloppy housekeeping is the 
rule. 


HEAT IN STEAM 


What is the heat of steam at various 
distances from a hose nozzle? No one 
seems to know, but an answer is re- 
quired if proper results are to be se- 
cured when steam is used for steriliz- 
ing tables, equipment, etc. Steam that 
will not burn the hand will not sterilize. 
It is enlightening to see how close one 
can bring his hand to the nozzle of an 
open steam hose before the temperature 
becomes uncomfortable. The steam 
hose should be held close to the surface 
being cleaned. 


CONCRETE DETERIORATION 


Deterioration of concrete in meat 
packing plants is a serious maintenance 
problem in many instances. Water- 
proofing is the obvious remedy. One or 
two coats of linseed oil followed by two 
coats of paint are recommended to slow 
up damage. 
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State Meat Inspection 


California Extends and Im- 
proves Its Activities 


N addition to federally-inspected pack- 
ing plants in California, there were 
210 establishments operating under 
state inspection and 

.» 210 others under 

state approved mu- 


nicipal inspection 
at the end of 1937. 
These establish- 


ments were located 
in’ 37 counties and 
152 state inspectors 
participated in the 
work, Dr. A. G. 
Boyd, of the Cali- 
fornia Department 
of Agriculture, and 
head of the inspec- 
tion service, points 
out in his annual 
report. 


There has been state meat inspection 
in California for 20 years, but this was 
voluntary until 1931, when inspection 
was made mandatory in counties of 
27,000 population or over. 





DR. A. G. BOYD 


High Inspection Standards 


“The high standard of sanitation 
which has prevailed in establishments 
operating under state supervision has 
continued during the year. Several new 
plants were completed, or well under 
way. In addition considerable recon- 
struction of old establishments was 
done,” Dr. Boyd says. 

“There appears to be an increasing 
desire on the part of most operators to 
maintain their places on a basis com- 
mensurate with modern packing plant 
requirements. Many new labor-saving 
and sanitation improving items have 
been made available to the industry in 
recent years, and it is pleasing to ob- 
serve the rapidity with which new de- 
sirable facilities and methods have been 
adopted. 

“It is quite evident that the meat 
packing industry of California intends 
to keep abreast of the times and apace 
with the ever-changing conditions in- 
volved in the conduct of a present-day 
business. The majority of those engaged 
in the meat industry in this state appear 
to be fully aware that the maintenance 
of a high degree of sanitation is of in- 
estimable benefit and necessary to the 
production of high-class products.” 


Inspection Extended 


During the year mandatory inspection 
was extended to two counties having 
less than 27,000 population each. At the 
request of health officers and house- 
wives, the boards of supervisors in these 
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counties took the required action to in- 
augurate meat inspection. 

Increasing numbers of animals were 
slaughtered under state and state ap- 
proved inspection. During 1937, slaugh- 
ter under each kind of inspection was 
as follows: 


State 
Federal. State. approved, 
Cattle ..ccceose 258,726 702,104 140,810 
Calves ccccece 47,715 408,030 37,541 
Sheep ........691,952 1,244,473 481,893 
Hogs ........514,060 688,804 142,246 





Studies on Nitrite 


In addition to laboratory inspection of 
samples of meat and meat products 
made by the meat inspection service, 
studies were made to ascertain the rate 
of conversion or the extent to which 
sodium nitrate was converted to nitrite 
of soda in raw ground meat. Although 
the results are considered incomplete, 
they indicated a rapid conversion of 
nitrate to nitrite in raw ground meat. 
In smoked and cured sausage of low ini- 
tial nitrite content, the same remained 
low in refrigeration but rose rapidly at 
room temperature. Some work was done 
on excessive pumping of pickled and 
cured meats and the desirability of fur- 
ther research was indicated, Dr. Boyd 
said. 


Wage Hours Bill 


INIMUM wage and maximum 
hours bill was passed by the House 
this week by 314 to 97 after it had been 
amended to give meat packers and other 
handlers and processors of agricultural 
products a measure of freedom from 
some of its rigid standards. Differences 
between the bill and the measure passed 
by the Senate last year must be worked 
out, probably in conference. 


The House bill would establish na- 
tionwide wage and hour standards for 
certain classes of workers in all indus- 
tries engaged in interstate commerce 
despite geographical location. It would 
fix an initial minimum wage of 25 cents 
an hour which would be raised over 
three years to 40 cents an hour. It 
would establish a maximum work week 
of 44 hours which would be reduced to 
40 hours in two years. Hour restrictions 
would not apply if employes were 
paid time and one half for over time. 

Maximum hour standard and require- 
ment of time and one half for over time 
would not apply for 12 weeks in a year 
in meat packing, cottonseed processing 
or in other industries processing sea- 
sonal or perishable farm products, un- 
der an amendment. Another amendment 
to exempt altogether from overtime 
provisions the industries which process, 
produce, handle and distribute livestock, 
poultry, farm and dairy products was 
defeated 152 to 122. 

Another amendment exempts work- 
ers engaged in the primary handling 
and processing of agricultural products 


in the area of production of the com- 
modities involved from the wage and 
hour standards in the bill. It is not be- 
lieved, however, that meat packing 
plants in rural communities would ben- 
efit from this exemption, although the 
scope of the provision is considered un- 
certain at the present time. 


Minimum wage which would be estab- 
lished under the House bill is far below 
the average hourly wage in the meat. 
packing industry, which was reported 
at 69 cents during January, 1938, by 
the U. S. Department of Labor. The 
initial maximum work week proposed 
is above the average of 42.5 hours pre- 
vailing in meat plants during January 
of this year. 

The House bill vests administrative 
power in the Secretary of Labor and 
enforcement in the Department of 
Justice. Standards would affect all in- 
dustries found by the Secretary of La- 
bor to be engaged in interstate com- 
merce. A public hearing would be given 
the industry before determination of 
whether or not it came within the scope 
of the act. Employers can appeal the 
Secretary’s decisions to the federal 
courts. Child labor, as specifically de- 
fined in the bill, would be prohibited. 


Administrative Employes Exempt 


Executive, administrative and profes- 
sional employes are exempted from the 
act and its provisions would not apply 
to persons engaged in local retailing, 
farm laborers and fishermen. Appren- 
tices may also be exempted by order of 
the Secretary of Labor. 

The House bill differs considerably 
from the measure passed by the Senate 
last year. The latter bill calls for a flat 
minimum wage of 40 cents an hour and 
a maximum work week of 40 hours, al- 
lows geographical differentials and 
would provide a five man board for ad- 
ministration and alteration of standards 
to fit local conditions. 


Senate minority leader Charles L. 
McNary announced this week that he 
would support a move to send the House 
bill directly to conference where differ- 
ences could be ironed out. Senator Pat 
Harrison believes that the measure 
should be sent to the Senate education 
and labor committee for consideration 
since “it’s an entirely new bill.” 


ARMOUR DIVIDEND 


The board of directors of Armour and 
Company, after hearing a report on 
business conditions from president Rob- 
ert H. Cabell, voted on May 26 to 
declare the usual quarterly dividend of 
$1.75 per share on the guaranteed cumu- 
lative preferred 7% stock of Armour 
and Company of Delaware, payable July 
1st to stockholders of record June 10th. 
Action on dividends on Armour and 
Company of Illinois preferred and com- 
mon shares was deferred. Mr. Cabell 
informed ‘the directors that business in 
May showed some improvement over the 
preceding months. The June outlook, he 
said, was encouraging. 
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TO REDUCE DELIVERY cota 
INCREASE PAY LOAD 





DISTRIBUTING STATIONS 


Complete serving facilities are available from 
all stations listed below. 


Akron, Ohio 
Albany, N. Y. 
Atlanta, Ga. 
Austin, Minn. 
Baltimore, Md. 
Berkeley, Calif. 
Bettendorf, lowa 
Binghamton, N. Y. 
Birmingham, Ala. 
Buffalo, N. Y. 
Cambridge, Mass. 
Chicago, Ill. 
Cincinnati, Ohio 
Cleveland, Ohio 
Columbus, Ohio 
Davenport, lowa 


Milwaukee, Wisc. 
Minneapolis, Minn. 
Newark, N. J. 
Newburgh, N. Y. 
New Haven, Conn. 
New Orleans, La. 
New York, N. Y. 
Niagara Falls, N.Y. 
Omaha, Neb. 
Peoria, lll. 
Philadelphia, Pa. 
Pittsburgh, Pa. 
Providence, R. I. 
Reading, Pa. 
Rochester, N. Y. 
St. Louis, Mo. 


‘‘DRY-ICE”’ is the modern truck refrigerant deve- 
loped to save you money! ‘‘DRY-ICE”’ keeps your 
product in first class shape, requires but minimum 
of servicing, and maintains constant low tempera- 
tures at ai: times. 


**DRY-ICE”’ in bunkers has proved a most satisfac- 
tory and economical method of refrigerating trucks. 
Two such bunkers suspended at the corners of the 
truck accommodate enough ‘‘DRY-ICE’’ to protect 
pre-cooled meats for 72 hours — using on an aver- 
age of 150 pounds for 24 hours! And you know that 
at the end of the trip your product will be in the 
same perfect condition it wasin before leaving your 


plant. As‘‘DRY-ICE”’ evaporates, the carbon dioxide 


gas released helps preserve meat color and bloom. 


For asurprisingly small amount you can equip your 
entire fleet for‘‘ DRY-ICE”’ refrigeration. Cashin on its 
many advantages. ..write today to any of the ‘‘DRY- 


Dayton, Ohi Sa to, Cal. Sages s : . : 
sees 4 Y. Pa iananalag a ICE’’ distributing stations for complete information. 
Detroit, Mich. San Diego, Cal. 

Erie, Pa. Shreveport, La. 

Harrisburg, Pa. Sioux City, lowa 

Huntington, W. Va. Syracuse, N. Y. 

Indianapolis, Ind. Toledo, Ohio 

Joplin, Mo. Utica, N. Y. 

Kansas City, Mo. Waterloo, lowa INCORPORATED 

Los Angeles, Calif. Wichita, Kansas NEW Y K, N.Y 
Louisville, Ky. Wilkes Barre, Pa. 60 EAST 42nd STREET EW YORK, N. Y. 
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AIR CONDITIONING PROBLEMS 


(Continued from page 12.) 


35 degs. F., livers, particularly, often 
have a poor color and seem to be dried 
out when ready for sale.” 

An article describing the air condi- 
tioning of the offal cooler appeared in 
the July 25, 1936, issue of THE Na- 
TIONAL PROVISIONER. In view of the fact 
that offal coolers are problems in many 
packing plants, the main features of this 
article will bear repeating. 


Offal chilling presents problems in 
temperature, humidity and air move- 
ment control not found in other depart- 
ments of the meat plant. Among these 
is the need to vary conditions as chilling 
progresses, in order to avoid high shrink 
and damage to color of products which 
always follows dehydration. 


Quick Chilling Required 


Such products as tongues, livers, 
hearts, kidneys, etc., contain a high per- 
centage of moisture, and because of 
small bulk they chill rather rapidly. 
Refrigeration capacity at start of chill- 
ing, therefore, must be in excess of that 
required to maintain normal room tem- 
peratures. The high quantity of free 
moisture on products during this chill- 
ing period must also be disposed of sat- 
isfactorily. 

As chilling proceeds, requirements of 
humidity and air movement change. 
Humidity of air must be increased and 
volume of air moved and its velocity 
must be decreased. 


Equipment used in offal coolers should 
be designed to carry a dry bulb tem- 
perature of 28 to 32 degs. F., with ample 
flexibility in operation to give varying 
results. When hot product enters the 
cooler relative humidity control is not a 
problem. Quick removal of heat is the 
result most desired. Free moisture given 
off by product insures relative humidi- 
ties which are more than sufficiently 
high. After surface moisture has been 
removed, and the animal heat absorbed, 
any further moisture extraction from 
products will cause excessive shrinkage. 
The air conditioning system, therefore, 
must have enough flexibility to take care 
of all situations. A unit cooler equipped 
for offal room air conditioning is shown 
in the accompanying sketch. 


Offal Freezing Tunnels 


“How are freezing tunnels for offal 
constructed?” another packer asks. 
“Can unit coolers be used for offal freez- 
ing work?” 

A type of offal freezing tunnel in use 
in some meat plants is shown in an 
accompanying sketch. Products should 
be dry before being placed in the room. 
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Best results are obtained when small 
quantities of product are handled at one 
time. In some cases the product is con- 
veyed through the tunnel on cages on an 
overhead rail. 


When air conditioning principles are 
employed in freezing offal, the unit 
should be placed at end of tunnel so as 
to discharge cold air at top and return 





SOLENOID VALVE 


BACK PRESS REG. 


it at the bottom. Unit cooler and tunnel 
should be designed and constructed as 
an integral unit. 


Mold and Odors 


“Ts an ozonator often used in connec- 
tion with a unit cooler to reduce mold 
and odors?” an Eastern packer asks. 

An ozonator could be used with a unit 





AIR CONDITIONER HOOKED-UP FOR OFFAL COOLING 


A unit cooler equipped in this manner—using two-speed, two-winding motors to 
operate fans—can provide varying conditions to meet product needs at different 
stages of chilling and holding. 
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SKETCH OF OFFAL FREEZING TUNNEL 


Unit cooler is placed outside room at one end. In some cases refrigeration is provided 
with individual refrigerating machines. 








oe Air conditioning is going places 
this year—by Interstate and 
Union Pacific bus! And BAKER 
adds another First to its long list of 
pioneering achievements in the air 
conditioning field, for the heart of 
this new bus air conditioning system 
is the BAKER automatic unit devel- 
oped and perfected especially for 
this purpose. 
Thus BAKER demonstrates again 


World’s FIRST Fleet of Air Conditioned 
Buses Equipped with BAKER Units 


its ability to design and manufac- 
ture equipment to meet the specific 
requirements involved, no matter 
how different or unusual. Turn 
your airconditioning and refrigera- 
tion problems over to BAKER, and 
benefit by the company’s more than 
30 years’ experience in the develop- 
ment and manufacture of mechan- 
ical cooling equipment. For full in- 
formation, write the factory. 
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BAKER ICE 
MACHINE CO., Inc. 


1514EvansSt., Omaha, Nebraska 
Branch Factories: 

Fort Worth, Los Angeles, Seattle 
Eastern Sales: New York City 
Central Sales: Chicago 
Sales and Service in All Principal Cities 
AUTHORITY ON MECHANICAL 
COOLING FOR OVER 30 YEARS 









JAMISON-BUILT METAL- 
CLAD DOORS thwart fire. All 
JAMISON-BUILT DOORS 
thwart escaping refrigeration. 
Do your cold storage rooms 
have the best possible protec- 
tion? Send for free bulletin on 
doors for your plant. 


JAMISON 





Motor Driven 
MODEL 
MD-90-F 










LITTLE GIANT 
ICE BREAKERS 


SAVE TIME— 
LABOR—ICE 


This model is ideal 
for meat packers and 
sausage makers. 


TEN MODELS 
TO CHOOSE FROM 


WRITE FOR FOLDER 


MICRO-WESTCO, INC. 


Dept. P-52 Bettendorf, Iowa 








AIR CON 


DITIONING 


MEETS PACKING PLANT STORAGE NEEDS 


IAGARA Air Conditioning Fan Coolers 
provide a superior method for all food 


COLD STORAGE DOOR Co. 

Jamison, Stevenson, & Victor Doors 

HAGERSTOWN, MD., U.S.A. 
Branches in all principal cities 


CAN YOU AFFORD LESS THAN 


ARCESON 


terne plate tin. 





THE BEST, AT NO PRICE PENALTY? 
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Jamison Door metal clad 
with galvanized steel or 


Locked 
seams, oe or exposed 





storage and processing Available in ceiling 
suspended and floor mounted models of many 
types and sizes, Niagara Fan Coolers solve 
any engineering requirement. They preserve 
weight and value in fresh food by preventing 
the cooling process from drying outthe products. 

Representatives in principal cities. Address 
inquiries to 


NIAGARA 


BLOWER COMPANY 
6 E. 45th Street, New York City 
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cooler if desired, but there would be 
little practical advantage. Odors and 
molds are not factors of any consider- 
able importance in a properly air-con- 
ditioned cooler or processing room. 


PACKER AND FOOD STOCKS 


Price ranges of listed stocks, May 25, 
1938, or nearest previous date compared 
with week ago. 


Sales. High. Low. ——Close.—— 
Week ended May May 
May 25. —May 25.— 25. 18. 
pO a eo ee a ee 1% 
ee eas - .. 14% 
Amer. H. & L. 300 25% 25% 256 3 
Do. — ee ee 19 
Amer. Stores 100 7% 7% 7% 1% 
Armour II1......4,900 41, 444 44g 4% 
Do. Pr. Pfd. 500 354q 3514 35 Uy 36 
Dd. Pfd. See. Hanns, dames Pies: 94% 
Do. Del. P fd tine. “Mase, wash. wes 95 
Beechnut Pack. 100 101 101 101 100 
Bohack, H. C > etent “baede.) cone 1% 
me, PS8..... Wis. .<caaewr | baaea! heme 11% 
Chick. Co. Oil 100 «613 13 13 14% 
Childs Co. 400 44 4% 4% 4% 
Cudahy Pack. 800 12% 12 12 13% 
ee ee 140 «650 50 50 51 
First Nat. Strs..1,000 26% 26 26% 27% 
Gen. Foods......5,300 26% 26% 2656 26 
The Glidden Co.1,800 16 16 16 17% 
Dk, Ube ntese bcs Veaee. Sakae ebb ee 42 
Gobel Co. ...... 00 2 2 2 2 
Gr. A&P lst Pfd. 25 119% 119% 119% 120% 
Do. New .. 100 42 42 42 47 
Hormel, G. A... 150 19 19 19 19% 
Hygrade Food... 100 1% 1% 1% 1% 
Kroger G. & B..2,100 13% 13% 13% 14 
Libby MecNeill.. 400 65, 65 6% 6% 
Mickelberry Co.. 350 214 24 2% 2% 
M. & H. Pfd.... 100 255 25% 258 3 
Morrell & Co.... 100 25 25 25 25 
Nat. Tea - 200 2% 2% 2% 3 
Proc. & Gamb.. -1,100 48 47% 47% 48 
Do. Pfd. ... 110 119% 119% 119% 122% 
Rath Pack...... 2 19 19 19 20% 
Safeway Strs. 630 14% 14 14 14% 
Do. 5% Pfd... 30 681 68% 68% $70 
Do. 6% Pfd... 20 §81 81 81 81 
Do. 7% Pfd... 20 90% 90 90 91 
ee GY «oo Vete Keane @iaee) Sane 1% 
Swift & Co. 4,600 16% 16% 16% 16% 
Do. Intl. . . 400 24% 24% £24 26 
co eee Relea eierkin< enger 7% 
U. S. Leather... 200 4 4 4 4% 
Do. A ....... 500 7% 7% 7% 84 
Do. Pr. Pfd... 100 64 64 64 65 
Wesson Oil 300 29% 29% 29% 30 
De a dates kena “5 oheb  bekee? “ecnas 72 
Wilson . Co. 600 3% 3% 3% 4 
Do. Pfd N a ate 40% 


FINANCIAL NOTES 


A dividend of 25 cents has been de- 
clared on common stock of Oscar Mayer 
& Co., payable June 1 to shareholders 
of record on May 24. A like amount was 
paid on common stock March 1, 1938, 
and a total of $1 paid during the fiscal 
year ending October 30, 1937. 

Board of directors of Swift & Com- 
pany has declared a quarterly dividend 
of 30 cents, payable July 1 to share- 
holders of record on June 1. 

Libby, McNeill & Libby has declared 
a semi-annual dividend of $3 on 6 per 
cent preferred stock, payable July 1 on 
stock of record on June 17. 


LOCKER PLANT NOTES 


Home Ice & Creamery plant, Tryon, 
N. C., is installing a 100-locker storage 
unit. 

Wisconsin Refrigerated Lockers, Inc., 
will erect 700-locker storage plant at 
Wausau, Wis. 


Week Ending May 28, 1938 


SAUSAGE PROMOTOIN 
(Continued from page 15) 


and other point-of-sale displays were 
used to carry the company’s selling 
message to consumers during 1937. 

Every newspaper and radio an- 
nouncement carries this tie-in for deal- 
ers: “Your dealer carries the complete 
Dreher line of quality meat products— 
and recommends them too. Ask him. He 
knows.” It is believed that tie-in has 
been helpful in creating good will 
among dealers. 

The same advertising program is be- 
ing followed in 1938, except that a 15- 
minute radio program built around a 
“Plantation Days” theme will supplant 
spot radio announcements later in 
the year. Product demonstrations from 
town to town with broadcasts by re- 
mote control also will be staged. 

The Dreher company uses several un- 
usual methods to promote the sale of 
its products. One of these is a wel- 
come note, presented by the “city 
hostess” to every new family moving to 
Columbia. The note welcomes the new- 
comers, invites them to visit the Dreher 
plant, and when presented to a food 
dealer entitles the bearer to an intro- 
ductory pound carton of the company’s 
pure pork sausage. 


Point-Of-Sale Displays 


Point-of-sale display material plays 
up the dealer angle strongly. Custom- 
ers are told “take our tip and try Dre- 


\ 


her’s pure pork sausage” or “we appre- 
ciate your patronage ... ask for Dre- 
her’s meat products.” 

The distinctive Dreher signature ap- 
pears throughout advertising. Where 
color is possible, a cerulean blue and 
vermilion, on a light blue or pure white 
background, is used to denote absolute 
purity and sanitary handling. 

Value of product visibility in selling 
sausage is recognized by the company 
in its packaging. Dreher’s pure pork 
sausage is sold in a cardboard carton 
with trarisparent window and its loaves, 
as mentioned previously, are in arti- 
ficial casings. 

Close attention to business, manu- 
facture of quality products, a well- 
rounded advertising program and close 
cooperation with retail dealers have 
been important factors in the firm’s 
growth from a one-hog per day sausage 
venture in 1923 to a complete sausage 
and meat plant which now slaughters 
about 350 hogs and 75 cattle weekly 
and sells about 50,000 lbs. of sausage 
in a like period. 

The company was founded in 1923 by 
Mr. and Mrs. J. C. Dreher, sr. They 
ground and mixed the small daily out- 
put of pure pork sausage by hand and 
delivered it by truck. J. C. Dreher, sr., 
is now president and general manager 
of the company. 


Watch “Classified” page for bargains. 

















Cooks complete 
sausage batch 


WITHOUT 
HANDLING 


No need to waste time bothering 
with sausage cooking operations 
when you use the JOURDAN 
Process Cooker. This modern 
cooker cooks a complete batch of 
sausage entirely without hand- 
ling! Product is cooked on the 
rail, on the cage and on the 
stick—automatically and thor- 
oughly. The JOURDAN Cooker 
cooks and colors in a single op- 
eration under full automatic con- 





Manufactured 
1,690,449, dated Nov. 6, 1928, and No. 1,921,231 devel 
Aug 8, 1933. Other Patents Pending. 


under the following patents: 


trol. Sausage is delivered clean 
and attractive ..... uniform in 
both quality and color. 
Write at once for more complete 
information on perfect sausage 
cooking at lower cost. 


JOURDAN PROCESS COOKER 


Jourdan Process Cooker Co., 814-32 W. 20th St., Chicago, Ill. 
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Stimulate Snereased Sausage Sales 
with SYLPHCASE 3C CASINGS 


(Reg. U. S. Pat. Off.) 





There are four good reasons why you should use SYLPHCASE 3C Casings 


Thinner Wall - Greater Strength - 100% Transparency 
Uniform Fixed Stuffing Capacity 


And SYLPHCASE 3C Casings printed with your 


These new casings have created quick acceptance. 
trade mark or trade name means direct advertising 


Be sure you adopt them for all your sausages and 
for you—every sausage Carries your advertisement prepared meats — you will find them easier to 
to the retailer and the consumer. handle and more effective toward increasing sales. 
SYLPHCASE 3C are strictly Kosher 


Manufactured by 


SYLVANIA INDUSTRIAL CORPORATION 


Executive and Sales Offices: 122 E. 42nd Street, New York Works: Fredericksburg, Va. 









TRADE MARK 
REGISTERED 


US. PAT. OFF 
aia J 
- 


The National Provisioner 


Brancu Orrices: Atranta, Ga., 78 Marietta Street + Boston, Mass., 201 Devonshire St. » Cuicaco, Iut., 427 W. 
Randolph St. - Dartas, Tex., 809 Santa Fe Bldg. + Prira., Pa., 260 South Broad Street + Paciric Coast: Blake, Moffitt & 
Towne + Offices and Warehouses in Principal Cities - Canapa: Victoria Paper and Twine Co., Ltd., Toronto and Montreal 
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ARD futures at Chicago were easier 
and averaged moderately lower dur- 
ing the past. week because of fairly 
large hog receipts, weakness in grains 
and other commodities and persistent 
selling from packing quarters. 


Weakness in hogs, grains and cotton 
oil influenced scattered selling of lard 
on Thursday and brought moderate de- 
clines. Buying by packing interests, 
construed as short covering, checked 
the downward movement. Closing was 
easy and values were 12% to 30 lower 
than on the preceding Friday. 

Profit taking developed at times dur- 
ing the week and this, with purchases 
by spreaders who were selling cotton 
oil futures, aided in limiting the down- 
turn. Market did not show good rally- 
ing power at any time. 


Reports from cash circles indicated 
that domestic distribution was quiet 
to satisfactory. Export movement was 
on a smaller scale, although there were 
some fair clearances for England and 
the Continent. Lard still has the unem- 
ployment situation to contend with in 
domestic trade but stocks are compara- 
tively small. 


Corn-hog ratio has been satisfactory 
to producers for many months but hogs 
do not appear to be coming to market in 
the volume expected by the trade and 
the U. S. Department of Agriculture. 
Receipts of hogs at Western packing 
points last week were 263,200 head com- 
pared with 260,400 the previous week 
and 187,200 the same week a year ago. 


More Hogs Expected 


The Department of Agriculture be- 
lieves there may be some seasonal in- 
crease in hog marketings during the 
next few weeks. Marketings in June 
may be considerably above April and 
May, however. Increase may be some- 
what limited by retention of a large 
number of sows and gilts for farrow- 
ing if feed crop conditions continue fa- 
vorable. 

European political conditions again 
became unsettled this week and counted 
against market values. There was dis- 
position to go slow pending develop- 
ments, 

The average price of hogs received at 
Chicago last week was $8.60 against 
$8.20 the previous week, $11.50 a year 
ago, $9.65 two years ago and $9.90 three 
years ago. Top hogs on Thursday were 
at $8.70 compared with $8.60 the pre- 
vious week. 

The average weight of hogs received 
at Chicago last week was 252 Ibs. 
against 251 Ibs. the previous week, 231 
a year ago and 240 lbs. two years ago. 

PORK.—Demand was fair at New 
York and the market was steady. Mess 
was quoted at $28.87% per barrel and 


Week Ending May 28, 1938 


family at $26.87 per barrel. 


LARD.—Demand was fair at New — 


York but the market was unsteady. 
Prime western was quoted at 8.55@ 
8.65c; middle western, 8.55@8.65c; 
New York City in tierces, 8% @8%c, 
tubs, 8% @8%c; refined continent, 8% 
@9c; South America, 9@9%c; Brazil 
kegs, 9% @94e, and shortening in car- 
lots, 104%4c, smaller lots, 1044c. 

Prime steam cash was quoted at 
Chicago on Thursday at 8.05 nominal; 
prime steam loose, 7.52% bid, and raw 
leaf, 7.50 nominal. 

(See page 35 for later markets.) 

BEEF.—Demand was fair at New 
York and the market was steady. Fam- 
ily was quoted at $28.00 per barrel. 


PORK PRODUCTS EXPORTS 


Exports of provisions originating in 
the United States and Canada from 
Atlantic and Gulf ports: 


Week Week Nov. 1, 





ended ended 1937 to 
May 21, May 22, May 21, 
1938. 1937, 1938. 
PORK. 

To bbls. bbls. bbls. 
United Kingdom ........ coe oont 65 
Continent ..c.ccoccsccces oe ee er 159 

Total ..ccccvcscccdcvces eves cece 224 
BACON AND HAMS, 

M lbs. M Ibs. M Ibs. 
United Kingdom ........ 1,396 978 99,270 
Continent ...... esee 38 eese 2,026 
West —— ne vees Cees oven 587 

B. Colonies..--.--- wees aoe § 
Other Geant eeeedbees 0s seco 56 
DOOR cecsccvcdecsovvies 1,434 978 101,998 

LARD. 
M Ibs M Ibs. M Ibs. 
United Kingdom ........ 4,840 1,805 82,298 
Comtiment...vccessercccece 15 98 5,668 
Sth. and Ctl. America.... 183 26 1,969 
.. Sere 299 152 5,499 
B. N. A. Oolomtes........ cece 16 
Other Countries ......... eeee — 84 
WORAE  cuciccicncedesesst 5,337 2,081 95,534 
TOTAL EXPORTS BY PORTS. 
Bacon and 
Pork Hams, Lard, 
From bbls M ibs. M Ibs. 
WOW TOE cesses sccccsses sees 65 1,075 
Pere cece 7 204 
Newport News ..........- - wakes 482 
Co ee 1,362 8,576 
i, a... seer re ‘eae 1,433 5,337 
Previous Pa i eilipenreen 50 877 3,976 
2B WOREO. BOD. v200sccewcce 45 591 794 
Cor. week * i637 Seta cep eves 978 2,081 
SUMMARY NOV. 1, 19837 TO MAY 21, 1938. 

1937.-1938. 1936-1937. 
i a & Seerererrrrr rs 45 51 
Bacon and Hams, M Ibs..... 101,998 86,080 
BAPE, TE Wii cccccccocncecces 95,533 59,469 


CHICAGO PROV. SHIPMENTS 


Provision shipments from Chicago for 
week ended May 21, 1938, were: 
Week Previous 
May 21. Week. 


Cured Meats, Ibs...16,543,000 14,000,000 15,942,000 
Fresh Meats, Ibs. . .45,237,000 43:857,000 41. rT "000 
Lard, Ibs. 2/427:000 2°670,000 2/083;000 


Same 
—— "87. 


APRIL EXPORTS SMALLER 


Export shipments of packinghouse 
products were on a smaller scale during 
April than in March, according to the 
Federal Reserve Bank of Chicago. Im- 
ports increased further in April and 
were at the highest level since Decem- 
ber, 1937. There was some tendency to 
hold up export movement until summer 
freight rates became effective. Demand 
was fair in the United Kingdom for 
U. S. lard and hams; lard prices were 
below Chicago parity. Trade with Cuba 
equalled that of March but Puerto Rican 
and South American demand slackened. 


U. K. CURED PORK QUOTA 


August-September quota allocations 
for cured pork imports into the United 
Kingdom have been extended at the rate 
in effect since first of May, according to 
the U. S. Bureau of Agricultural Eco- 
nomics. Total quota of 98,641,088. Ibs. 
is about same as that allotted for the 
same months of 1937. Share of the 
United States in the total quota will be 
7,990,000 lbs. and with an extra 179,000 
lbs. requested will bring total permitted 
imports from the United States for the 
two months to 8,169,000 Ibs. 


SWISS BUY LESS LARD 


American lard is expected to find only 
a restricted market in Switzerland dur- 
ing the balance of 1938 due to growing 
use of vegetable oils and Swiss dissatis- 
faction with inferior (non-American) 
lards imported in the past. The U. S. 
Department of Commerce reports Swiss 
imports of U. S. lard totaled only 73,000 
lbs. for the first quarter of 1938 com- 
pared with 591,000 Ibs. in the like quar- 
ter last year. 


CANNED MEAT EXPORTS 
Exports during April, 1938, were: 





Quantity, 

Exports Ibs. Value. 
CaRREE VEEE i, cc srccccescees 185,831 $ 68,217 
a DD, Cerner 639,996 258,110 
Canned sausage ............. 128,594 86,139 
Other canned meats.......... 196,062 41,901 

DOE cdevecccncctesenes ete 1,150,483 $399,367 


CANNED BEEF IMPORTS 


Imports of canned beef into the 
United States, during April, 1938: 





Lbs. 

ROOINE. ocx cciavesecseeensxowssvanses 5,870,441 
BEG .ccccsdccccvercscercscceectosss se 1,084,942 
Paraguay 
Uruguay 
FADER “0 0st cccocies 
QURGEB  oin.c cs vccccsisapine Cs O80 c0cs stipe 

DOE secicccininndabdsaceoPtcakicosseet 8,940,272 

WEEE Kcasndaves scaveeeccecs seas es 0reN $998; ‘579 
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FOR SPRAY PUMPING 








"SCIENCE TO YOUR AID 


In addition to the experimental sausage 
kitchen, curing cellar and smoke house, 
H. J. Mayer & Sons.Co. maintains a com- 
pletely equipped bacteriological and chem- 
ical laboratory. Here every product and 
process are exhaustively tested before you 
ever hear of them. 


MAYBE IT’S THE WATER 


Here, also, puzzling problems confronting 
packers are studied and solved. For exam- 
ple, some packers experienced difficulties 
which could not be traced to any source... 
until it was found that the trouble lay in 
their water supply. Water differs greatly in 
different parts of the country. It may be 
hard or soft, alkaline or chlorinated, or may 
be contaminated by a faulty water-system. 


FREE WATER ANALYSIS 


Perhaps you are suffering some trouble 
which might be traceable to your water 
supply. We will be glad to help you without 
cost or obligation. Merely drop us a line, 
and we will send you a sterile glass bottle, 
with complete instructions for taking a 
sample of your water supply to be sent us 
for analysis. 














































There’s A Mayer’s Special Seasoning 
For Every Meat Specialty 


Our plant is a natural center for the choicest spice crops 
from every corner of the world. Here the finest natural 
spices are ground, refined and blended into practical, 
workable formulas. Here are a few MAYER Special Sea- 
sonings, selected from a list of more than 200 formulas: 







Pork Sausage (with or Rouladen Delicatessen 
without sage) Frankfurter 

Wonder Pork Sausage Thuringer 

Braunschweiger Liver Bologna 

Summer (Mettwurst) Salami 

Chili Con Carne Lyone 






A guaranteed Seasoning and a _ practical, profitable 
working formula can be furnished for any of the above- 
mentioned products, or any specialties that you might 
wish to know about. 
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To Keep the 
Record Straight 


CERTAIN statemen 
have recently appea 
which warned pack 
against the use of a 
bination cure of nitri 
nitrate and salt on 
basis of a discussion of 
action of nitrite and 
trate. In view of the 
that these two chemical 
are the only ones pe 
mitted by the United 
States Department of 4 
riculture for color fixatid 
in the curing of meats 
would be interesting 
know what secret third is 
gredient is suggested asa 
alternative. 
H. J. Mayer & Sons (4 
was the commercial pi 
neer of combination ¢ 
in the United States. 



















en to its users. We c 
lenge anyone to cure 
kind of meats, whe 
sausage meats, or hams 
bacon, any quicker th 
NEVERFAIL can cu 
them, or to improve 
NEVERFAIL flavor. 

are willing to post a rr 
feit of one thousand 

lars, leaving the decisiog 
to any group of disintey 
ested persons. 


H. J 





CANADIAN SA! 
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>)DR ARTERY PUMPING 


»>NEVERFAIL 


3-DAY HAM CURE! 

















SAL 





QUALITY AT A COMPETITIVE PRICE... 


Ham is an aristocrat of meats. It was not 
price but quality-that enabled foreign hams to 
cut into the American market. Perfect tex- 
ture... savory flavor ... juicy tenderness (not 
pickle-soaked or loggy) is what the shopper 
looks for in buying ham. These are the qual- 
ities that enable your hams to win repeat 
sales. 

The housewife will not look for ham among the 
“bargain”? cuts. Nevertheless, your price must be in 
line with competitive products. And that is where the 
NEVERFAIL 3-Day HamCure comes in. It enables you 
to produce hams of superb quality at a price to meet 
and beat all comers. 


UNIQUE FLAVOR... 


The flavor of hams cured with NEVER- 
FAIL is different . . . distinctive ... be- 
cause NEVERFAIL is a spiced cure. The 
memory of that delicious, aromatic flav- 
or lingers on . . . and reminds many a 
shopper to ask for ‘“‘the same brand as 
before.’’ When our recommendations are 
followed you can always count on a uni- 
formly mild cure, with perfect color and 
texture throughout. 


LOWER PRODUCTION COST... 


Many experienced ham packers have 








asked us this question: “‘How is it pos- 
sible to produce a better ham, as you say, 
at lower cost?’’ The answer is simple. 
Less cooler space required, smaller vat 
outlay expense, less working capital 
soaked away in your curing cellar. And 
that isn’t all... 


REDUCED INVENTORY RISK... 


Who can foretell the trend of pork 
prices? Will continued “‘recession’”’ or 
bumper crops force prices down, or 
will new government spending and 
foreign demand cause a rise? 

Nobody knows! And your best pro- 
tection is to keep your inventory 
closely in line with current demand. 
You can do it with the NEVERFAIL 
3-Day Ham Cure. You can increase or limit output 
quickly. What’s more, with additional free working 
capital, you will be in better 
position to take advantage of 
sharp price fluctuations. 


DANGER AHEAD! 


Pumped hams bring ham pro- 
fits! Some packers, however, 
lacking sufficient experience 
with this process, are following 
recommendations which advo- 
cate overpumping the hams. 
The result is a wet, soggy pro- 
duct, doomed to failure in a 
highly competitive market. 


WHETHER YOU SPRAY PUMP OR ARTERY PUMP... 


You’ll do best to standardize on the NEVERFAIL 3-Day 
Ham Cure, which specifies 10% pickle added. We have 
never endeavored to lead ham processors into the wrong 
path of fictitious — through overloading the prod- 
uct and thus killing the goose that lays the golden eggs 
—your ham profits. VERFAIL always produces a 
ham of perfect texture with all the natural binding 
qualities of the meat retained . . . a ham that cuts 
smooth and clear. 

You will ewe the quality of your product by 
using this specially designed scale. It is made with an 
automatic percentage c which enables you to add 
exactly 10% pickle. Other features, such as self- 
trough sides, make it the most practical and durable 
scale for your curing cellar. Write us for information. 








If you are not yet familiar with the NEVERFAIL 3-Day Ham Cure, we 
DEMONSTRATION IN YOUR OWN PLANT.. * will be happy to have our representative make a demonstration right 
in your own plant. There is no cost or obligation. a let us know when we may have our representative call to see you. 


MAYER & SONS CO. 


9 6819-27 S. ASHLAND AVENUE, CHICAGO, ILL. 


‘ICE: 159 BAY ST., TORONTO 


Week Ending May 28, 1938 


CANADIAN PLANT: WINDSOR, ONTARIO 




















We can show you how to make 


TENDER HAMS 


The PRESCO PROCESS for the manufacture of Tender “ 
Callies is the result of our careful and painstaking research. 
Now, by using the PRESCO PROCESS with 


Ready to Eat” Hams and 








RESO PAINS = BRESCO 
PICKLING 


SALT 


and 
the 





al 

PRESCO 

PICKLE 
PUMP 

















You can benefit by our experience 


We will be happy to instruct all users of PRESCO PICKLING SALT and 
PRESCO PICKLE PUMPS in the employment of the PRESCO PROCESS. 


THE PRESERVALINE MANUFACTURING CO., BROOKLYN, N. Y. 















Fuel Losses 


POWERS Hot 
Water Tank Regulator 


Ends 
Hot Water 


Complaints 


Pays back its cost several times a year 


QO’ ERHEAT ED water causes complaints, 
wastes fuel — shortens life of valves and 
plumbing fixtures and increases deposit of lime 

in pipes. @ Powers regulators will help to reduce 
these losses. Install them on your hot water heaters. 
They keep the water at the right temperature. Fuel 
savings alone often pay back their cost several times a 
year. As they usually last 10 to 15 years they pay big 
dividends. Write for Bulletin 2035. 
The Powers Regulator Co: 
Offices in 45 Cities. See your phone 
directory. 2725 Greenview 
Avenue, Chicago; 231 E. 46th 
Street, New York City; 1808 West 
8th Street, Los Angeles. 


45 Years of Temperature Control 


POWERS 


AUTOMATIC 





POWERS 
TANK THERMOMETER HOT WATER 
/ outer 
u 
Reeutaron 





















WATER TEMPERATURE CONTROL 
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THE 
FINANCIAL ANGLE 


or WATER 


When you put your money into a pump it’s there—for good or 
bad. Almost any shop can make a pump so that it will work 
in some way. But meat packers want pumps that will work in 
the best possible way for the longest time at the lowest over- 
all cost. They want to be assured of receiving standardized 
parts that will fit when needed. That's the financial angle as 
we see it from the owner’s viewpoint. 


Engineering and production procedures in Pomona Pump 
Manufacturing Plants are dictated by this viewpoint. They 
involve correct design of every detail, the use of the best cur- 
rently available materials for each specific purpose, adequate 
and modern plant facilities and expert workmanship. 


POMONA PUMP CO. 


Manufacturing Plants: Pomona, Calif.—St. Louis, Missouri 
Branch Offices: New York, Chi 


Los Angeles, San F: 
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Hog Cut-Out Results 


OOD light butcher hogs again cut 

at a profit during the past week 
while cutting losses on butchers in the 
heavier weight ranges declined some- 
what. Loss on heavy butchers at $1.06 
per hog was about 25 per cent under the 
previous week and loss on the 220- to 
260-lb. class was practically halved. 
Green meat values and hog costs were 
higher. 


Top hog price at Chicago during the 
first four days of the week was $8.85 
on Wednesday and the top on two other 
days was only slightly lower at $8.80. 
Most good and choice 160- to 260-Ib. 
butchers ranged between $8.55 and 
$8.80 during the period with 250- to 
300-lb. kinds at $8.50 to $8.75. Hog 
prices were at the highest point since 
April 18 although demand slackened 
somewhat at midweek. Receipts at Chi- 
cago totaled about 64,000 head for the 
first four days with about 21,000 of 
these direct. 

Trend in the hog products market was 
mixed. Although demand was rather 
slow toward midweek, total green prod- 
uct values for all classes of hogs showed 
slightly greater increases over those of 
last week than did the total cost of hogs. 
Hog runs and stocks are not large and 
there would appear to be little reason 
for competitive selling and price cutting. 
The situation should foster sound mer- 
chandising. 

The hog test on this page is worked 
out on the basis of live hog costs and 


green product values at Chicago, with 
average costs and credits. 


RAIL GRADING OF HOGS 


During the past year there was a 
spectacular increase in number of hogs 
offered for rail grading in Canada, ac- 
cording to reports from the various 
provinces. Adoption of this method of 
grading by a substantial section of 
farmers and shippers indicated a def- 
inite interest and willingness by pro- 
ducers and livestock men to support 
any sound policy for the improvement 
of Canadian hogs it is pointed out. This 
activity has not been confined to any 
province or particular areas, although 
some have made much more progress 
than others. It is noticeable that what 
are considered the more established 
areas, containing the better average 
class of hogs, have made the greatest 
use of this system. 


Ontario, with 579,294 head rail 
graded in 1937 against 286,267 for 1936, 
includes more than half of Canada’s 
total, which approximated 1,000,000, 
carcasses last year. Its percentage in- 
crease was not nearly so large as for 
the Western provinces, because this 
new method had become established a 
year or more earlier in the East. Al- 
berta, with the next highest volume 
and also with the highest quality hogs 
among the prairie provinces, had 191,- 
445 head rail graded, an increase of al- 


most four times that of 1936. Saskatch- 
ewan, with 85,327 head under rail 
grade, showed an increase more than 
three times that of 1936. Manitoba 
more than doubled its volume with 26,- 
809 head. Quebec with 62,244 head 
in 1937 had an increase of 77 per 
cent in carcasses handled. The mari- 
time provinces exhibited less change 
during the past year, due to the fact 
that they already had gone over strong- 
ly to the carcass system. These figures 
point to rapid expansion in this project 
as an optional method replacing live 
grading. 


CAR SPOTTING ALLOWANCES 


Voluntary cancellation of all out- 
standing allowances for car spotting 
services ‘within plants of industrial 
firms has been suggested to the rail- 
roads by the Interstate Commerce Com- 
mission. The commission also has rec- 
ommended that carriers withdraw from 
industrial plants the engines used solely 
to spot cars for the companies, or as an 
alternative, publish tariffs providing a 
reasonable charge for service if equip- 
ment remains in the plant. 


The commission’s recommendations are 
the outgrowth of investigation of ter- 
minal allowances to industries and follow 
specific orders which directed carriers 
to cease making allowances to firms for 
“self-spotting” cars. These orders have 
been upheld by the U. S. Supreme Court. 


















































HOW SHORT FORM HOG CUTTING TEST RESULTS ARE FIGURED 
(Hog prices and product values based on THe NaTIONAL PROVISIONER DaILy MARKET Service, cutting 

percentages taken from actual tests in Chicago plants.) 

Per Cent Price Value Per Cent Price Value Per Cent Price Value 
live per per cwt. ive per per cwt. live per per cewt. 
wt. Ib. alive wt, lb. alive wt. Ib. alive 

180-220 lbs. 220-260 lbs. 260-300 Ibs. 
PO CE: 5 i wns cae ieeanen 14.00 16.5 $ 2.31 13.70 16.5 $ 2.26 13.40 16.5 $ 2.21 
NN Paco tt a rtien Saeeoas 5.70 12.9 74 5.40 12.6 .68 5.10 11.6 .59 
Pe NE sis nike oe tdeuss 4.00 16.0 .64 4.00 16.0 -64 4.00 16.0 64 
ee |) ean 9.80 21.3 2.09 9.50 20.3 1.93 9.00 19.3 1.74 
NEMA e aids ote calec9k.4 urd eccreae 11.00 14.3 1.57 9.70 13.1 1.27 3.10 12.4 38 
NI Bs Ws og csi dilnt. 6 are eia 0 aeaecee ermine eles sau 2.00 10.3 21 9.90 10.1 1.00 
ob re ere 1.00 5.9 .06 3.00 6.2 19 5.20 6.4 33 
PURER BRE JOWIB, 24666005. 0ae0 2.50 6.3 16 3.00 6.3 19 3.30 6.3 21 
DS eer rae 2.10 7.3 15 2.20 7.3 16 2.10 7.3 15 
P. S. lard, rend, wt........ 12.80 7.7 .99 11.60 77 .89 10.20 if -79 
eee 1.60 10.4 okt 1.60 10.4 Bly 1.50 10.4 16 
5s un caweeaninns vee . 38.00 8.1 .24 2.80 8.1 23 2.70 8.1 22 | 
Feet, tails, neckbones......... .. 2.00 eT 07 2.00 S ret .07 2.00 Seed 07 
ne SUE SI «coho on oo ow od eee nee eons 36 doy See .36 ma bled ewer 36 
TOTAL YIELD AND VALUE...69.50 $ 9.55 70.50 $ 9.25 71.50 $ 8.85 
Cost of hogs per cwt........... $ 8.70 $ 8.68 $ 8.59 
Condemnation loss ............ .04 .04 .04 
Handling & overhead.......... ous .64 60 
TOTAL COST PER CWT ALIVE $ 9.45 $ 9.36 $ 9.23 
OSs VE cece eee csc seus 9.55 9.25 8.85 
TAU ONE a ciccesinsoeases “laxeae an 38 
DEE Go ctwscceasinchices’ - ... hatmen 26 1.06 
ee... Seer * a re oe sei ee 
WN (OY, SD ooo cine cieie ee ome sear Clery aera ° 
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CASH PRICES 


Based on actual carlot trading Thursday, 
May 26, 1938. 


REGULAR HAMS. 








Green. °E.P. 
% 18% 
16% @17 18 
6% 17% 
16% 16% 
16% sees 
BOILING HAMS 
Green. °8.P. 
ME bédveddetaceksavaenen 16% 16% 
tn  denved vsgeesesiouunesd 16% 16% 
BEE Atuadee svctnersenende 16% 16% 
PME iicccetavxaens 16% eeee 
DEED -atidencuéawonwe 16% 
SKINNED HAMS 
Green. °8.P. 
gudcucenepe ct waerntnant 18 18% 
DL <d0esanetccadgréndeens 18% 18 
DD Ketai¢uneeesecaat eked 17% 
DT chkiedesvet weevsees one 17% 17% 
seth ccenntéssunedenia 17% 17% 
DD (eibhetabevekseaed canes 16% 16% 
a eqadeetheveenisunesan isi 18% 
LEER 15 
GP GR Ge ccccccecccccscce 15 14% 
PICNICS 
Green. *S.P. 
12% 
12% 
12 
12 11% 
- 12 11% 
Short Shank Ke over. 
BELLIES. 
(Square cut seedless) 
Green. *D.C 
Oe cccectdnGunanenectuect 16% 17 
ee eee ee 4 15% 16 
BEE .Gnevésvwkiceesinecenes 14% 15 
EY: Mihail: bei eite txergukicaaie 13% 15 
EE Seesendoasretecageceers 12% 18% 
BEES ccccccccccse Sreceoses 12% 13% 
*Quotations represent No. 1 new cure. 
D. 8. BELLIES. 
Clear. Rib. 
11% 
11% 
11 
10% 
10 
10 
10% 
10 





D. 8. FAT BACKS. 





OTHER D. 8. MEATS. 
Extra Short Clears. .. 85-45 91n 
Extra Short Ribs.......... 35-45 9%4n 








MORE COTTON OIL USED 


(August-April consumption, 1937-88 and 1936-87, 
and May 1 stocks) 








~ 
on =1937- 
Bole. 1938 
3.6 Use 
1936- 
May 1 1937 
—2.4 Stocks Use May 1 
Stocks 
2.9 
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pT ay 6- 8 Hs, 
Clear Plates ... . 46 6 
SEE Skreedneh reat becsees otdnstwons ™ 
Se SS SOD, dd nc nnes conse segweneen 9% 
Gee, SIGE. GONE ee cvvccecccvcsccevees 7™%@8 


Prime Steam, cash 
Prime Steam, loose 
Neutral, in tierces. 
OW EOE cc cccces 











MEAT IMPORTS AT NEW YORK 
For week ended May 20, 1938: 


Point of Amount 
origin. Commodity. : Ibs. 

Argentine—Canned corned beef............ 72,000 
re TEE ig ovn docs sab ectecicenss 6,726 


—Canned brisket beef............... 
Canada—Fresh chilled pork cuts........... 21,971 


—Fresh chilled calf livers.......... 7 
—Fresh frozen beef livers.......... 8,182 
—Smoked sausage ..............445 80 
“UME se<ccshncdenedcesen 5,090 
1,764 


Czechoslovakia—Cooked sausage in tins.... 
—Cooked ham in tins 





Denmark—Cooked ham in tins............. 
England—Meat paste in jars............... 135 
. Estonia—Cooked ham in tins.............. 29,143 
—Cooked picnics in tins............ 4,168 
Gomeny— et Be OP GE occ vevccecne 
—Smoked ham ....... 
—Smoked sausage .... 
SOMENEEE ccccccecvosccecsecccccce 
—Cooked sausage in tins.......... 150 
Holland—Cooked ham in tins.............. 8,982 
—Liverpaste in tins............... 994 
Irish Free State—Smoked bacon .......... 2,667 


Italy—Smoked sausage ............-.0.005 \ 
EE secccscteccovececceccesceese 3,370 


Latvia—Cooked ham in tins............... 8,852 
Lithuania—Fresh frozen pork cuts......... 30,000 
—Dry salt pork cuts............. 500 
—Smoked bacon .............+05 ,586 
aE BOE cccvessccocccccees 7,169 
—Cooked butts in tins........... 4,845 
—Cooked ham in tins............ 68,105 
—Cooked picnics in tins......... 52,082 
—Luncheon meat in tins......... 16,650 


nont-See bacon 





—Cooked pork loins in _ abet 
ONE GONE ccccccccdccsccesce 


Hungary—Cooked 8 ee 12,596 
Cooked picnics in tins........... 


B. A. l. RULES ON SCABBARDS 


Scabbards for knives and other im- 
plements used by workers in federally 
inspected meat plants must be con- 
structed of rust-resisting metal or other 
impervious material after January 1, 
1939, according to an announcement by 
the U. S. Bureau of Animal Industry. 
The Bureau’s notice states: 


“Owing to the difficulty of maintain- 
ing, in a sanitary condition, leather and 
fabric scabbards for knives and other 
implements and in view of observations 
that scabbards made of metal or other 
impervious materials are being success- 
fully used, it will be required, after 
January 1, 1939, that scabbards and 
similar devices for the temporary 
retention of knives, steels, ete., by 
workers and others at inspected estab- 
lishments shall be constructed of rust- 
resisting metal or other impervious ma- 
terials and shall be of a type that may 
be readily cleaned.” 









FUTURE PRICES 


SATURDAY, MAY 21, 1938. 


Open. High. Low. Close. 
LARD— 
May - 8.12% 8.15 8.12% 8.15b 
July - 8.47% 8. a4 8.4744 8.50b 
Sept. ... 8.6744 “9 8.67% 8.70b 
Oct. - 8.80 ‘sos 8.80 
Dec. - 8.55 8.60 8.55 8.60 
Jan. . 8.60 ‘ enbah 8.60 
CLEAR BELLIES— 

BD: 6.0% cons 10.75n 
OOF ace coves 10.774%4b 
MONDAY, MAY 23, 1938 

LARD 
May - 8.12% 8.15 8.12% 8.15 
July . 8.47% 8.50 8.471 8.50 
Sept. ... 8.70 ee cee 8.70 
Oct. - 8.75 8.77% 8.75 8.774%4b 
Dec. ae : yaa" 8.60ax 
GE, ace cove 8.60n 
CLEAR BELLIES— 
_ ormoe 10.87%4b 
July 11 10.25ax 
TUESDAY, MAY 24, 1938. 
LARD— 
BRAY 200 cose oe 8.10ax 
July 8.40 ee -40ax 
Sept. 8.621% 8.62% 8.57% 8.574%4b 
Oct. ... 8.72% 8.72% 8.671, 8.67% 
Dec. 8.50 éeas .50 
GOR, one cece wows ee 8.52%ax 
CLEAR BELLIES— 
ME Sax wine een Poe 10.87%4n 
July ...11.15 ‘aan 11.15 
WEDNESDAY, MAY 25, 1938. 
LARD— 
May Hei 4 8.15 8.12% 8.15 
July 8.47% 8.50 8.47% 8.50 
Sept. ... 8.70 ae — 8.70 
Oct. 8.75 8.77% 8.75 8.774%4b 
8.60n 
_ eres 10.87%4b 
a ee: ane 10.25ax 
THURSDAY, MAY 26, 1938. 
LARD— 
May ... 8.12% 8.12% 8.00 8.00ax 
July 8.27% 8.30 8.17% 8.20b 
Sept 8.50 8.52% 8.40 8.40b 
Oct. 8.57% 8.62% 8.50 8.50b 
Dec. 8.3744 8. vito 8.20 8.20 
GOR. coe cece os o060 8.25 
CLEAR BELLIES— 
May .....-. 10.75ax 
July ....... voce eee 10.85ax 
FRIDAY, MAY 27, 1938. 
LAR 
May «+ 7.92% 7.95 7.92% 7.95b 
July - 8.12% 8.22 8.10 8.12%4-10 
Sept 8.35 8.42 8.32% 8.32 
Oct. 8.45 50 8.45 8.45ax 
Mh. ancs pamewe 8 =§=peenee geen 8.25b 
Jan -- 8.20 8.30 8.20 8.30 
CLEAR BELLIES— 
MY ti2khniaw  ecbeee  Sesues 10.75ax 
DE SAatesness  aeeecn « cetewice 10.85ax 


REFUNDING BROKERAGE FEES 


Secretary of Agriculture has set aside 
for 60 days his order directing an East- 
ern meat packer to cease and desist 
from directly or indirectly refunding or 
remitting brokerage fees to any buyer 
of meat and meat food products while 
the company is at the same time paying 
brokerage fees on sales to other buyers 
without directly or indirectly returning 
such fees to them. 


The packer had filed a motion to set 
aside the order and asked for 60 days in 
which to prepare material to be sub- 
mitted in connection with application 
for a rehearing. The motion declared 
that the meat packing firm and the 
Great Atlantic and Pacific Tea Co. made 
drastic changes in their respective sales 
and purchasing policies in June, 1936; 
that the altered policies are still in ef- 
fect and had changed the factual situa- 
tion upon which the secretary’s order 
was based, and that the packer had ad- 
ditional material evidence. 


The National Provisioner 











CHICAGO HIDE QUOTATIONS 


Quotations on hides at Chicago for 
week ended May 27, with comparisons: 


PACKER HIDES. 


Week ended Prev. Cor. week, 
May 27. week. 1937. 
Hvy. nat 
/ See @ 9% @ 9% 16%@I17 
— Tex 
aise 914 @ 9% 16%@17 
on “butt brnd’d 
SU ahese ee @ 9% @ 9% 16%@I17 
wer. Col 
@ 9 @ 9 16 @16% 
Ex. tight "Tex. 
viabees @ 8 8%4@ 8% 15 @15% 
Bind’ d cows . @ 8 8%@ 8% 15 @15% 
~~ at. 
eae 8% 8% 15%@16 
Lt. sat. cows. 8 8%@ 9 15% @15% 
Nat. bulls .... T4eax Hs 13 
Brnd’d bulls.. 64ax 6 12 
Calfskins ....15 16n 15 16 24 27 
Kips, nat 12%n 12 17% 
Kips, ov-wt... 114%n 11 
Kips, brnd’d.. 8 9in 15 
Slunks, reg... 7 70 1.10 
Slunks, bris. .25 30n 25 30n 45 


Light native, butt branded and Colorado steers 
le per lb. less than heavies. 


CITY AND OUTSIDE pons peg 
Nat. all-wts.. 


7%@ 8 14 @15n 
Branded .... Hs 4 it 13% @14} 
Nat. bulls ... 11 
Brnd’d bulls .. 5% 10 
Calfskins .....11 ax 12 20 23 
Kips .. - @10ax 10 10 168 
Slunks, reg...55 60n 55 60n 1, 
Slunks, bris..20 25n 20 25n 8685 40n 
COUNTRY HIDES. 

Hvy. steers .. 6%@ 7n @ us 11 114% 
Hvy. cows ... 64%@ 7 S is 11 11% 

ee jax 7 & 1% 12% @12% 
Extremes .. & 8ax 8% 13% @14 
S| 5 @ 5%n H n 9% 9 
Calfskins @ 9ax 94%n 16 @16 

Fae @ 8ax 8 8%4n @14 
Blsochises 2.00@2.70 2.00@2.80 4.40@5.40 

SHEEPSKINS 

a M25 scutetage”, Wien weer eck a awae obeaeni 
Sml. pkr. 

ee ER a re eae aye eae 
Pkr. shearlgs.50 @55 @55 1.35@1.45 
Dry pelts ....11 11% 10% @ll1 21 @22 


N. Y. HIDE FUTURE MARKETS 


Saturday, May 21, 1938—Close: June 
8.64 n; Sept. 8.97 sale; Dec. 9.25@9.30; 
Mar. 9.55 n; sales 87 lots. Closing 8@10 
lower. 

Monday, May 23, 1938—Close: June 
8.64; Sept. 8.96; Dec. 9.27@9.30; Mar. 
9.58 n; sales 135 lots. Closing 1 lower 
to 3 higher. 

Tuesday, May 24, 1938—Close: June 
8.57@8.60; Sept. 8.90@8.92; Dec. 9.20@ 
9.22; Mar. 9.52 nom.; sales 169 lots. 
Closing 6@7 lower. 

Wednesday, May 25, 1938—Close: 
June 8.31@8.32; Sept. 8.65@8.67; Dec. 
9.00; Mar. 9.30 n; June (1939) 9.60 n; 
sales 443 lots. Closing 20@26 lower. 

Thursday, May 26, 1988—Close: June 
8.23@8.28; Sept. 8.58; Dec. 8.90@8.92; 
Mar. 9.20 n; June (1939) 9.50 n; sales 
62 lots. Closing 7@10 lower. 

Friday, May 27, 1938—Close: June 
8.33 n; Sept. 8.62; Dec. 8.91@8.95; Mar. 
9.21 n; June, 1939, 9.51 n; sales 97 lots. 
Closing 1@10 higher. 

The board of governors of the Com- 
modity Exchange, Inc., has voted to 
close the exchange on Saturdays from 
May 28th to Sept. 24th, inclusive. 


Kosher Bologna and Chop Suey Loaf 
are but two of the many suggested 
formulas which may be obtained from 
THE NATIONAL PROVISIONER. 


Week Ending May 28, 1938 





FRIDAY'S CLOSINGS 


Provisions 


Hog products were weaker during the 
latter part of the week on general sell- 
ing, liquidation and heavier hog receipts 
but mainly on weakness in other com- 
modities. There was some packer sup- 
port on declines in lard and technical 
position was improved. Top hogs at 
Chicago were firm at $8.90. 


Cottonseed Oil 


Cotton oil broke sharply under gen- 
eral selling and liquidation in sympathy 
with lower allied and other markets and 
struck stop loss orders. Refiners sold 
July and bought September at 25 points 
difference, and were buying September 
and selling new crop. The oil market 
developed better technical position and 
rallied from lows on covering before 
three day holiday. Prime crude was 
quoted at 6%c bid. 

Quotations on bleachable cottonseed 
oil at close of market on Friday were: 
July, 7.85@7.90; Sept., 7.63; Oct., 7.50; 
Dec., 7.45@7.46; Jan., 7.46. Sales 251 
lots. Closing steady. 


Tallow 
Extra tallow quoted at 4%c Ib., f.0.b. 


Stearine 
Stearine, 5% @6c, ex plants. 


Friday's Lard Markets 


New York, May 27, 1938.—Prices are 
for export. Lard, prime Western, 8.45 








Watch 
The 
Markets! 


It’s just as important to know 
the market when prices are high 
as when they are low. It is vital 
to know the market when prices 
are fluctuating up or down. 

A car of product sold at Ho poles the 


market costs the seller $37. 4 
under he loses $75.00; at ty ‘under 4 
loses $150.00; at lc under he 


The same is true of BUYERS 
of carlot product. If they pay 
over the going market they stand 
to lose similar amounts. 

THE NATIONAL PROVISIONER’S 
DAILY MARKET SERVICE gives an 
exact reflection of the market and 
the market prices on each of the 
full trading days of the week. 


For full information, write THE NA- 
—— PROVISIONER, 407 8. Dearborn 
, Chicago, Ill. 




















@8.55c;. middle Western, 8.35@8. 45c; 
city, 8c; refined continent, 85c; South 
American, 8%c; Brazil kegs, 8%c; 
shortening, 10%c in carlots. 


BRITISH PROVISION MARKETS 


Liverpool, May 27, 1938.—Provision 
market in general steady but dull; fair 
demand for A.C. hams; poor demand 
for lard. | 


Friday’s prices were: Ham, Ameri- 
can cut, 92s; ham, long cut, exhausted; 
Liverpool shoulders, square, unquoted; 
picnics, unquoted; short backs, un- 
quoted; bellies, English, 65s, Wiltshires, 
unquoted; Cumberlands, 69s; Canadian 
Wiltshires, 84s; Canadian Cumberlands, 
81s; spot lard, 46s. 


LIVERPOOL PROVISION PRICES 


Prices of first quality product at 
Liverpool for the week of May 11: 


Mayi1l, May4, May 12, 
1938. 1938. 1987. 
per cwt. per cwt. per cwt. 
American green bellies. .$14.55 oe. 59 $17.00 
Danish Wiltshire sides.. 22.84 4.05 20.95 
Canadian green sides... 20.34 30. vis) 18.74 
es ort cut green 
BOMBS cocccccsccescoss B 4 20.49 20.95 
American refined lard... 10.50 10.60 14.43 


CHICAGO HIDE MOVEMENT 


Receipts of hides at Chicago for the 
week ended May 21, 1938, were 4,811,000 
Ibs.; previous week, 4,249,000 Ibs.; 
same week last year, 3,186,000 Ibs.; 
from January 1 to May 21 this year, 
93,640,000 lbs.; for the same period one 
year ago, 114,634,000 Ibs. 

Shipments of hides from Chicago for 
the week ended May 21, 1938, were 
4,304,000 lbs.; previous week, 4,094,000 
Ibs.; same week last year 4,493,000 Ibs. ; 
from January 1 to May 21 this year, 
86,472,000 lbs.; same period a year ago, 
111,108,000 Ibs. 


ARGENTINE BEEF EXPORTS 


Cable reports of Argentine exports of 
beef this week up to May 26, 1938: To 
the United Kingdom, 19,664 quarters; 
to the Continent, 1,550. Last week to 
the United Kingdom, 151,632 quarters; 
to the Continent, 49,137. 


MEAT AND LARD EXPORTS 


Exports of pork, bacon and lard 
through port of New York during week 
ended May 27, 1938, totaled 100 bbls. 
pork, 545,095 ‘bs. of lard and 12,000 
lbs. of bacon. 











There Is A “WILLIAMS” Mill For 
Every By-Product— 
Grinding Job 


The WILLIAMS “AK” 


grinder made equals the 
mee for grinding meat scrap, 
cracklings, tankage and similar 
oducts. Not on y will it grind 
igh grease content material to 
8, 10 and 12 mesh fineness, but 
it also does so with less power 
and keeps the material somes 
© RENEWABLE GRINDING than by any other method. 
PLATE ch - ode og _ tush 
and grin ess effort an 
© ANTI-DULLING DISCS have no trailing edge to rub, 
© CHISEL EDGE HAMMERS heat by friction and cause the 


® QUICK CHANGE SCREENS grease to flow. 


@ HINGED COVER Nine sizes of the “AK” grinder 
®@ GREASY CRACKLINGS DO are available for every by- 
NOT CLOG product grinding job. 
@ Write for Bulletins Today @ 
THE WILLIAMS PATENT CRUSHER & PULVERIZER CO. 
2708 North NinthSt. - ST.LOUIS, MO. 
Sales Agencies in All Principal Cities Including 


CHICAGO NEW YORK SAN FRANCISCO 
37 W. Van Buren 15 Park Row 326 Rialto Bidg. 









FEATURES INCLUDE 











PATENT CRUSHERS GRINDERS SHREDDEPS 


TALLOW FUTURE TRADING 


Tallow transactions at New York: 





FERTILIZER PRICES 


BASIS NEW YORK DELIVERY. 


S'itedman 


2stass GRINDERS 
Cut Costa£ 


SECURE more uniform grinding of packing 
house by-products—save power — reduce 
maintenance expense. Instant accessibility 
saves cleaning time. Nine sizes: 5 to 100 
H.P., capacities 500 to 20,000 Ibs. per hour. 
Write for catalog No. 302. 


STEDMAN'S 


FOUNDRY & MACHINE WORKS 
504/ndiana Ave Pritt A 


M & M HOG Reduces 
Cooking Time 3 to 2! 























SAVES STEAM, 
POWER, LABOR 


CUTS RENDERING moisture content readily. Low 
COSTS-Grinds fats, operating cost. Big Savings! In- 
bones, carcasses, creases melter capacity. Sizes 
viscera,etc.-allwith and types to meet every require- 
equal facility. Re- ment. Write for Bulletins. 
duces everything to 

uniform fineness. MITTS & MERRILL 
Ground product Builders of Machinery Since 1854 
gives up fat and 1001-51 S. Water St., Saginaw, Mich. 








Its use in these sprays is to act as a 
carrier or surface wetter for other ma- 
terials mixed with it. 


Ammoniates. 

SATURDAY, MAY 21, 1938, F 
a teak Gime itien tia ta ot te, He states that there is a constant al- 
basis ex vessel Atlantic ports, though not a large demand for ox gall 

ne parks eons 4.750 pO ery $ @29.50 . : 
SE eeceteresrtersent cone ccee Blood, dried, 16% per unit.......... @ 2.50 and that the price realized has ranged 
MESSE S iaccccocac, Ged. -aeac e Unapepat fish scrap, dried, 11% % =. from 9d to 5d per pound, c.i.f. London. 

mo ’ e . le -0.D. . . 

Oe aa saccas ey its SUEUR cadcordbansatunecbcach have 2.75 &10e It is packed in 4/5 cwt. barrels and the 


“+ 





Fish meal, foreign, 11%.% ammonia, 
%7 B. P.L f. spot 


moisture content must not exceed 25 





re 4.70n A EE EN TALIS @45.00 percent. It is important that the mois- 
une 4.70n Fish scraps: ay reg 7% ammonia, 
July ::: 4.80n 3% A PA fob fish factorice. 2.50&50c ture content of each batch added to a 
August wees wees) 4,850 Soda “nitrate,” per net ton: bulk, barrel be the same since the users de- 
September ........... vane” sees MM |} PC ee oan vo cco ee ee 27.00 . d ith if t of 
CE ceckucnwanchen 5.00n Ay 500-18. tk, SUN: cicte we 0 w0aidads 28.30 sire pro uct wi uniform amount 0 
TUESDAY, MAY 24, 1938. in 100-Ib. bags, June...........+. @29.00 moisture. 
i Se ro ban eee oS, 4.70 Taahage, ground, 10% ammonia, 10% 
one 4.700 lg ee rrs prerernes 2.40 & 10c 
Pais ibe saiseisiets 4.75n Sabon, unground, 10-12% ammonia, 
hee. 4.850 ROE TK We Sig Wiracvccccccscvess 2.25 & 10¢ 
September ; pais 4.90n 
a Ree 5.20n 
ee ee Phosphates EASTERN FERTILIZER MARKETS 
M Foreign bone meal, steamed, 3 and 50 
May Races a ROR, SU MER GEE. cc cccsccecdvces $ @21.00 (Special Report to The National Provisioner.) 
eee ter ee . Bone meal, raw, ‘4% and 50%, in 
ye atessererscenes ease mPee - bags, per ton, C.l.f.......sse0ceees @25.00 New York, May 25, 1938. 
s gee rsh get Le eat “92 Superphosphate, bulk, f.o.b. Balti- ; 
|. allie adel ae? ae more, per ton, 16% ‘fat..........+. @ 8.50 About 175 tons of dried blood were 
THURSDAY, MAY 26, 1938. sold last week at $2.47% per unit of 
June oe eeeeeevereeees 4.650 Dry Rendered Tankage. ammonia f. a. s. New York, for export 
PTET ecee esee . 5 . 
este telah Se) ae, se lia ia @55e to Europe. This cleaned up all the spot 
+ laa — oe i Mc at @°T%4e stocks and most of the May production 
__ | BRASS aa 4.85n 
FRIDAY, MAY 27, 1938. The present quotation is about $2.50 
+ rr 4.60@4.80 per unit of ammonia, f.o.b. producers 
oe SRR plants, for June shipment. 
OUTLETS FOR OX GALL Ground fertilizer tankage last sold 
Having seen an article on “Saving Ox —— i ae i ae eo" 
LARD AND GREASE EXPORTS Gil!” in THE National Provisioner of $5155" and 10e, f.0.b. local. shipping 
February 19, an English reader writes ’ 


Exports of lard from New York City, 
week of May 21, 1938, totaled 1,075,157 
Ibs.; greases 112,800 lbs.; stearine none; 
tallow none. 
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that his firm in Australia collects and 
evaporates ox gall for sale and ship- 
ment in Europe where it is mainly used 
by makers of fungicides and insecticides. 


points. 


There is not much change in other 
materials and trading is being done on 
a very limited scale. 


The National Provisioner 
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TALLOW.—There was a fair amount 
of activity and a lower trend in the tal- 
low market at New York during the 
past week. An estimated 1,000,000 Ibs. 
of extra changed hands at 4%c, deliv- 
ered, a new low for the downward move- 
ment. Easiness in outside commodities 
undoubtedly induced producers to part 
with further supplies at lower prices 
and consumers took advantage of this to 
add to their stocks. The undertone, even 
on the decline, was barely steady, due 
to consumers’ disposition to back away 
and buy only on a scale downwards. 


It was noticeable that offerings light- 
ened somewhat at the low point. How- 
ever, there was no encouragement from 
general business news and reports indi- 
cated that business in finished soaps was 
running somewhat behind the same time 
a year ago. 


At New York, extra was quoted at 
4%c; special, 4%c, and edible, 5% @6c. 
Edible was up 4c from a week ago. 


Foreign tallow offerings at New York 
showed little change but demand was 
negligible. South American No. 1 was 
quoted at 4% @4%c; No. 2, 4% @4%e, 
and edible, 4%c, all c.i.f. New York. 

Tallow futures were moderately ac- 
tive and lower at New York. July and 
October traded at 5.05 which were new 
lows. 

There was no London tallow auction 
this week. At Liverpool, Argentine beef 
tallow, May-June shipment was un- 
changed at 22s. Australian good mixed, 
May-June shipment was unchanged at 
19s. 

Tallow market at Chicago was rather 
slow and quiet with inedible grades 
easier but with fairly good business 
passing in edible. There were some sales 
over weekend around the market. Edible 
moved in fair volume Monday at 5c, 
f.o.b. production points. Demand was 
light for prime and special. There were 
further edible sales Tuesday at 5c, 
f.o.b. production points. Couple tanks 
special reported at 4%c, Cincinnati, 
June delivery; tank reported previously 
at 4%c, River point. Large producers 
not offering prime. There were sales of 
nearby outside prime on Wednesday at 
4%c, Chicago basis; bidding 5%c in 
drums, f.o.b. shipping point for edible. 
Special sold at 4%c, River point, from 
outside. Prime available in scattered 
way at market for June; 4%c, Cincin- 
nati, was bid for July. Chicago quota- 
tions, loose basis, on Thursday were: 


MGS WTO cc cccccccvccescveceececse @ 5% 
GE SE Scavcuctaswnccweedus see's @ 4% 
DED n.0:00s006sscnedscteericne @ 4% 
GE SEED cc ncsucqareedsécasasanews 4%@ 4% 
Bek. he SR 005 dh ndscdeececteamaneseen 4%@ 4% 


STEARINE.—About 20 cars of stear- 
ine sold at New York during the past 
week at 5c, ex plant, a decline of %c. 


Week Ending May 28, 1938 


The market later developed a steadier 
tone and was quoted at 5%@6c for 
oleo. 


The market was easier at Chicago 
with oleo quoted at 54 @5%ec. 

OLEO OIL.—Demand was routine at 
New York and the market was irregu- 
lar and % higher to %c lower. Extra 
was quoted at 7% @7%c; prime, 74@ 
75gc, and lower grades, 6% @6%c. 

Demand was moderate at Chicago and 
the market was easier with extra quoted 
around 7%c. 


LARD OIL.—Demand was routine at 
New York but prices were steady and 
unchanged. No. 1 was quoted at 8%c; 
No. 2, 8%c; extra, 94%c; extra No. 1, 
8%c; extra winter strained, 9%4c; prime 
edible, 11%c, and inedible, 9%c. 

(See page 85 for later markets.) 


NEATSFOOT OIL.—The market was 
rather quiet but steady and unchanged 
at New York. Cold test was quoted at 
16%c; extra, 9%c; extra No. 1, 8%c; 
pure, 11%c, and prime, 9%c. 


GREASES.—A rather steady tone 
prevailed in the market for greases at 
New York in spite of an easier trend in 
tallow. This was due to lack of any 
particular pressure of grease on the 
market and fair inquiries. Business 
passed in yellow and house at 4%c, or 
unchanged levels from a week ago. De- 
mand was not particularly large, but 
grease producers were still comfortably 
sold up and this offset the declining 
trend in commodities. 


At New York, yellow and house was 
quoted at 4% @4%c; brown, 3%@3%c, 
and choice white, 544c nominal. 

Grease market at Chicago was slow 
and prices were off. Choice white sold 
Monday at 5c, Chicago, and yellow at 
4%c, Chicago. White grease sold 
Wednesday at 5c, Chicago, more offered 
at 5%c. Yellow grease sold at 4%c, 
Chicago, and brown wanted at 3%c, 
Chicago, prompt; offerings limited. Chi- 
cago quotations, loose basis, on Thurs- 
day were: 


Cheeta WEI GORD. 0.06.0:600000ccncccees 5 @5% 
OWES GEORGE «0.000008 cccccesceseesces 4% @ 4% 
OOD GUGOED 6 oie ccccteccccctonsoeces 4%@ 4% 
Yellow grease, 10-15 f.f.a..........005% @ 4% 
Yellow grease, 15-20 f.f.a.............. 4 @4% 
BEOWE BTORRE occccccccccccccceccvceees 8% @ 3% 


EDIBLE GELATINE IMPORTED 


Edible gelatine imported into the 
United States during April, 1938, totaled 
328,918 Ibs., valued at $127,575. Largest 
amounts came from Netherlands, Ger- 
many, France and Belgium. 


Watch Wanted page for bargains. 


BY-PRODUCTS MARKETS 
Chicago, May 26, 1938. 
By-products markets were quiet and 
expected to continue seasonally slow. 
Prices were nominal to weak. 
Blood. 


Blood market nominal. Some business 
at market. 


Unit 
Ammonia. 
Unground .cccccccccccccccsccccccceses $ @2.35 
Digester Feed Tankage Materials. 


Market mostly unchanged. Last sale 
of 11 to 12 per cent tankage at $2.30 
& 10c, Chicago. 


Unground, 10 to 12% ammonia...$ @2.25 & 10¢ 
eso 6 to 10%, choice 

MEET cccccccenesecseceesvess pe & 10¢ 
Liquid Stick sevecesveswenecseens 2.00 


Packinghouse Feeds. 
Prices unchanged. Market quiet. 


Carlots, 

Per ton. 
Digester tankage meat meal, 60%... .$ . 
Meat and bone scraps, 50%.......+++ 40.00 
Raw bone-meal i 
Special steam bone-meal...........++ 


Bone Meals (Fertilizer Grades). 
Market quiet. 


Per ton. 
Steam, ground, 3 & 5O........-eeeeee $ @16.00 
Steam, ground, 2 & 26........+.eeees @17.00 
Fertilizer Materials. 
Market slow. 
Per ton. 
High grd., tonbage, ground, 
10@11% am. ...-ecesrecceees @ 2.25 & 10c 
Bone tankage, ungrd., low gr., 
DOP COR ccccccccescccsccscoss 15.00 
Hoof meal ....cccscccccccccccce 2.25 


Dry Rendered Tankage. 


Market continues slow. Some sales. 
Hard pressed and expeller unground, 

per — = ‘ : 
Soft ie: por ac. grease qua 

HEY, BOM ccccccccecesvceseesesccocce @35.00 


Gelatin and Glue Stocks. 
Gluestock markets are quiet and easy. 


Per ton. 
Calf trimmings ........seseeeeeeeeeee $ 18.00 
Sinews, Pissles .....ccccccccsccccecs 16.00@18.00 
Cattle jaws, skulls and knuckles.... 17.00 
Hide trimmings ...........+.sseeeee 12.00@13. “24 


Pig skin scraps and trim, per Ib., L.c.1. @ 4% 


Horns, Bones and Hoofs. 
Markets quiet with prices unchanged. 


Per ton. 
Horns, according to grade..........+. $45.00@75.00 
Cattle hoofs ....cccccccccccccccesces 22.00 
TURE WEMSS oc cccccccccscvccvccscoees 13. 14.00 


(Note—foregoing prices are for mixed carloads 
of unassorted materials indicated above.) 


Animal Hair. 

Hog hair market continues quiet. 
Coil dried winter take-off quoted at 
$40@45 per ton delivered. Summer 
take-off $25 per ton delivered. 


Coil and field dried hog hair............ 1%c@2%e 
Processed black winter, per Ib......... 4c 6c 
Cattle switches, each®..........seeeee. 1%c@2e 


*According to count. 








Public Relations 


Cottonseed Industry Needs 
to Have Its Story Told 


By 0. E, JONES* 
Vice President, Swift & Company 


NE food company tells the public 

it spends more than $80,000,000 
annually in the South for farm prod- 
ucts, supplies, taxes, employment of 
Southern people, and other expenses 
of doing business. 
Do you know what 
part we, individu- 
ally and as an as- 
sociation of cotton- 
seed products man- 
ufacturers, play in 
this same picture? 
And more impor- 
tant, does the pub- 
lic know how im- 
portant we are to 
the continued prog- 
ress of our com- 
munities,. to the 
South, and to the 
entire nation? 

We are individu- 
ally and as an association a very vital 
part of Southern industry, and yet, gen- 
erally speaking, the public takes us for 
granted—as just something which has 
tagged along with the cotton industry. 
What we need is a public relations pro- 
gram, which will replace this indiffer- 
ence, and sometimes actual ill-will, with 
an active interest and positive good-will. 


“The Public Must Know" 


Public relations is a comparatively 
new term for something as old as civili- 
zation. From the time when the first 
maker of arrowheads traded half-a- 
dozen of his never-miss flint specials for 
a dinosaur steak, everyone engaged in 
business has known that his success 
largely depended on what his public 
thought about him and about his prod- 
uct. 

It is not enough to make a good prod- 
uct; it is not enough to sell it at a fair 
price; it is not enough to give good serv- 
ice; it is not enough to treat farmers 
and employes right; it is not enough to 
be upright and honest in our dealings 
with all persons with whom we come in 
contact. Everyone must know that is 
the sort of business men we are, and 
that is the sort of product we handle. 

Right here I want to ask you three 
serious questions: 





O. E. JONES 


1. Are you paying decent wages to 
your people, and are you offering 
proper working facilities? 





*Mr. Jones made this talk before the annual 
meeting of the National Cottonseed Products Asso- 
elation at New Orleans, La. 
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2. Are you maintaining reasonable 
hours, or do you work your em- 
ployes-so long that not only in- 
efficiency results, but actual ill- 
will? 

3. Are you cultivating the good-will 
of your employes? They can be 
your best salesmen, and the more 
purchasing power they have, the 
more business you have. 

Even though employes may seem sat- 
isfied with low wages, long hours and 
improper working facilities, this condi- 
tion should be corrected immediately. If 
not corrected, it will remain a serious 
indictment against this industry and a 
menace to proper employe relationship. 


Importance Of Our Product 


Every one of us here knows that, by 
bulk, cottonseed is two-thirds of cotton, 
but to the public cottonseed is merely a 
by-product. We know that from the 
products of cottonseed are made the 
highest type shortenings, salad oils, 
margarines, stock feed, and many other 
valuable products. We know the char- 
acter of the industry—but does the pub- 
lic know this? 

Just how would a person outside our 
industry learn about our business? Just 
what would such a knowledge reveal? 
Well, let’s look at a few of the most 
common and, generally speaking, reli- 
able sources of information. 


(Here Mr. Jones quoted from well-accepted en- 
cyclopedias giving definitions of cottonseed products 
not descriptive of or complementary to them.] 


I could cite several more examples, 
such as the obsolete phraseology used in 
government contract specifications, but 
feel these are sufficient to give a picture 
of what a study would reveal. 


Now, we know that these negative 
words have no basis in this present day. 
But even if we were not aware of re- 
strictive, unjust and unfair legislation 
like the oleomargarine laws, which ham- 
per the full development of the cotton- 
seed industry, we would know that many 
of the public think of us in words like 
these which have been implanted in 
their minds. 

We have a wonderful opportunity to 
revise the story of cottonseed and cotton- 
seed products, and to bring the encyclo- 
pedias up to date. Our task then—and 
it is a public relations task—is to tell 
the public the truth about cottonseed. 

The products of the cottonseed mills 
sell for about $200,000,000 each year. 
They are not—as some so-called author- 
ities would have us believe—adulterants. 
They are supplements or component 
parts of many foods. 

Without the one and one-half billion 
pounds of cottonseed oil we produce the 
American people would have to import 
500 shiploads of foreign oils to meet 
their consumption requirements. Our 
production of oil, putting it another 
way, will fill 25,000 railroad tank cars, 
or enough to supply every family in the 
United States with one pound of short- 
ening a week. 

Without the 2,150,000 tons of cake 
and meal and 1,200,000 pounds of hull 





we produce our livestock would be hard 
pressed for adequate sources of both 
protein concentrate and wholesome 
roughage. 

The million bales of linters that we 
cut from cottonseed are the mainstay 
of the acetate-rayon industry, and are 
important raw material for many other 
industries as well. 

Altogether, the cottonseed oil mill is 
a wonderful mechanism. In order to 
produce these tremendously valuable 
products a mill of eight presses must 
each day take 1 billion 100 million indi- 
vidual seeds and clean, shave, open up, 
divide, cook, press and grind each one. 

The volume value of cottonseed is 
nearly half that of the oats crop and 
almost one-fourth that of the wheat crop 
of the United States. Cottonseed is the 
principal source of hard cash to the 
Southern farmer, the means by which 
he can produce something beyond the 
absolute necessities of life. 

The situation we are now facing is 
not a new one for a reputable group. 
The public has been ignorant of the 
truth about other industries, and in 
virtually every case the industries them- 
selves are to blame—not because of 
what they were doing or had done, but 
because the public was allowed to judge 
all industries by a few bad examples set 
by a very small minority. 


Public Misconception 


Other industries have suffered be- 
cause the sins of the few have been 
visited upon the many. Other industries 
have found that you can always depend 
upon enough people to state your case, 
but that, if you do not guide them, many 
of them will state it wrong. 

The cry for the so-called business 
scalp today is echoed by many, chiefly 
because they do not know the vital 
functions performed by business in 
maintaining the very advantages they 
prize most. 

No industry profits from public mis- 

(Continued on page 40.) 


APRIL MARGARINE TAX 


Taxes paid on oleomargarine during 
April, 1938 and 1937, as reported by 
the Bureau of Internal Revenue: 





1938. 1937. 
Excise taxes ..........00. $84,982.84 $86,535.86 
Special taxes ............ 9,251.51 9,102.12 
WOE cccccceccecccscoed $94,244.35 $95,637.98 


Quantity of product on which tax was 
paid during April, 1938 totaled 61,554 
lbs. of colored margarine and 31,514,- 
336 lbs. of uncolored; during the same 
month a year ago, tax was paid on 55,- 
184 lbs. of colored and 32,352,280 lbs. 
of uncolored margarine. 


HULL OIL MARKETS 


Hull, England, May 25, 1938.—Re- 
fined oil, 20s. Egyptian crude cotton- 
seed oil, 17s. 
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OTTON oil futures backed and filled 
at New York during the past week 
but the trend was a little lower. Weak- 
ness in allied and outside commodities 
had a major influence on the market’s 
movement. There was no letup in the 
tightness in the nearby oil situation. 
The July delivery went to 24 points over 
September under absorption by refiners 
and trade brokers. 

The market met considerable liquida- 
tion and selling from outside which re- 
sulted more from developments without, 
rather than within, the oil market. 

Buying in nearby deliveries was per- 
sistent and it appeared that new crop 
positions were being sold against part.of 
purchases. There was not enough im- 
provement in cash oil trade to account 
for absorption of nearby futures so the 
impression prevailed that buying was 
based on information not generally 
known in the trade. 

It was believed by some that quantity 
of bleachable oil in visible cotton oil 
stocks is comparatively small and that 
this accounts for tightness in each spot 
month as the season progresses. A total 
of 189 tanks was delivered on New York 
May contracts and it has just developed 
that at least 5 tanks were rejected as 
under grade. Professional quarters re- 
gard this as confirmation of the belief 
that remaining seed from the 1937 crop 
was not of good quality. 

The market had support from rainy 
weather in the South. New crop prepa- 
rations in Western cotton belt are now 
from 10 days to 14 days behind normal. 
Weather conditions improved later and 
the Eastern belt received needed mois- 
ture. 


Cash Demand Little Improved 


There was a little pickup in new cash 
oil business during the week, but con- 
sumers were discouraged from taking 
hold freely by the market’s easiness and 
discouraging trends in other commodi- 
ties. There was a tendency to emphasize 
cheapness of soybean oil, edible tallow, 
and lard compared with cotton oil. Some 
contended that oil prices will have to 
be readjusted to maintain free distribu- 
tion. 

Those on the constructive side pointed 
out that unofficial imports of cottonseed 
oil so far this month have been around 
7,000 bbls. against 102,000 in May, 1937. 
They argued that domestic consumption 
should benefit and stressed fact that 
there is no disposition to buy foreign 
cottonseed oil in this market. Refiners 
apparently have a large enough stock 
of off oils from domestic crop. 

Prime crude sold at 7c in the South 
this week and later at 6%c. The pre- 
vailing price levels were considered im- 
portant in connection with strength in 
nearby futures. 


Week Ending May 28, 1938 


COCONUT OIL.—Interest was small 
at New York and prices were quotably 
unchanged at around 3%@3%c. On the 
Pacific coast, August-September sold at 


2%c. Further offerings at that level 
were reported in the market. 


SOYBEAN OIL.—Demand continued 
rather small at New York and pressure 
to move old crop foots was said to be 
increasing. Offerings were reported at 
5%c, Decatur basis, although others re- 
porting 5%c. 

CORN OIL.—Trade was quite modest 
at New York. Bids of 7c were countered 
with steady offerings at 7%c. 

PALM OIL.—Market was dull and 
unchanged at New York at 3%c for 
Nigre and Sumatra. 

PALM KERNEL OIL.—Market was 
quiet and nominally quoted at 4.15c, 
New York. 

OLIVE OIL FOOTS.—Trade was 
small at New York and the market 
featureless at around 7c. 

PEANUT OIL.—Last business re- 
ported was at 6%c; offerings were again 
reported as limited. 

COTTONSEED OIL.—Valley crude 
was quoted on Wednesday at 6% @6%c 
nominal; Southeast, 6% @6%c nominal; 
Texas 65c nominal at common points, 
and Dallas, 6%c nominal. 


Market transactions at New York: 


Friday, May 20, 1938 


—Range— —Closing—— 

Sales. High. Low. Bid. Asked. 

Fie: .. 265 6 vee. cake. See eee 
July . 7 814 809 813 a 816 
Rs 44dss, ‘emcees 795 a nom 
Sept. . 19 796 792 795 a 796 
Cet... 16 787 781 786 a 787 
Nov. . nig 785 a nom 





SOUTHERN MARKETS 
New Orleans. 


(Special Report to The National Provisioner.) 

New Orleans, La., May 26, 1938.— 
Cotton oil futures were down about 4c 
lb. for past week. Crude was unchanged 
at 65éc lb., Texas; 6%c lb., Valley, with 
ready buyers for limited offerings. 
Prime bleachable, firm; offerings scarce. 
May consumption shows signs of in- 
crease over April. Crop is still late two 
to three weeks with considerable plant- 
ing and replanting to be done. 


Dallas. 
(Special Wire to The National Provisioner.) 
Dallas, Texas, May 26, 1938.—Forty- 
three per cent cottonseed cake and meal, 


Dallas basis, for interstate shipments, 
$21.75. Prime cottonseed oil 64 @6%c. 








Dec. . @ 8 T3 Te trad 
Jan. . 5 776 776 779 a 780 
Saturday, May 21, 1938 
PORE olan & noes wae, eee 
July . 24 828 818 820 a 823 
Sere a See | 
Sept. . 5 802 800 800 a trad 
Get... 5 7938 790 790 a trad 
i ee ae eer ree 
Dec. . 20 785 783 1783 a 784 
Jan. . 12 786 785 ‘783 a 785 
Monday, May 23, 1938 
ween” ese eee 820 a nom 
July . 20 8238 820 821 a 823 
Bie ss sas viek- aan, > Ge 
Sept.. 14 800 797 798 a 800 
Ost, 2 791 791 790 a 792 
ee oa ee, 
Dec. . 4 785 781 £785 a trad 
Jan. . 6 787 784 1786 a trad 
Tuesday, May 24, 1938 
SURO . coe saca cans Seen 
July . 16 817 815 817 a trad 
AWM... ssas sess inne, - eee 
Sept.. 19 795 792 7983 a 796 
Oct. . 7 $%T837 #%‘T4 ‘1785 a 786 
My yo week eee “Nae 785 a nom 
Dec. . 9 781 780 780 a trad 
Jan. . 1 780 780 780 a 781 
Wednesday, May 25, 1938 
GMS. sack. cack cece, ee 
July . 68 815 808 809 a trad 
eT ee 
Sept... 48 793 785 1786 a 85tr 
Ot. . 41 74 TH TWH0a Ts 
By 5) BA Sts Saas 775 a nom 
Dec. . 20 776 1768 #768 a trad 
Jan. . 17 777 +769 £769 a trad 
Thursday, May 26, 1938 
July . 807 787 794 a nom 
Sept. ..... 784 762 770 a nom 
Oc... .... TT 7 Wace 
Dee. . 767 750 754 a 56b 
Jan. .. 765 753 ‘755 a 56b 


Sales, 210 contracts. 


(See page 35 for later markets.) 


HULL OIL EXPORTS LOWER 


Imports of oilseeds and exports of 
vegetable oils from the Hull, England, 
crushing center in the first quarter of 
1938 were considerably under the same 
period last year, according to the U. S. 
Department of Commerce. Exports of 
oils were less than half those of the 
March quarter of 1937, principally be- 
cause there was little buying from the 
United States. No cottonseed oil was 
shipped to the United States in the 
March quarter of 1938 compared with 
4,835,000 Ibs. in the first quarter last 
year. There were no other oil exports 
to the United States except for one lot 
of rape seed oil. 
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PUBLIC RELATIONS 


(Continued from page 38.) 


conceptions. The first whisper of public 
reproach must be answered; otherwise, 
it is as destructive as a plague. 


Many of us can remember when to- 
matoes were called “love apples,” and 
were thought to be poisonous to human 
beings. And yet today we start break- 
fast, dinner, and supper with a glass of 
tomato juice. Not so long ago oranges 
and grapefruit were almost unknown to 
housewives—now you can find them in 
every refrigerator. You can remember 
as well as I when “coffin nail” was 
synonymous for “cigarette,” and it has 
been only within recent years that a 
President of the United States, or a re- 
spectable woman, would have dared to 
be seen smoking a cigarette. 


I do not need to multiply these exam- 
ples, for we all know that other products 
and other industries have conquered 
situations comparable to the one we are 
now facing. If they could change the 
public indifference and oftentimes ac- 
tual ill-will which confronted them into 
public acceptance and good will, we can 
do the same. 


What Are We Doing? 


We have made progress in recent 
years, and I know you will all join me 
in complimenting our Educational Serv- 
ice for the splendid work it has done. 
That work, however, depends on all our 
cooperation to attain the full measure of 
success warranted. 

Let’s pause for a moment and take 
inventory to see if we have given our 
full measure of cooperation. 


1. Are we seeing that educational 
literature and newspaper releases 
are passed on to our local news- 
papers, so that the agricultural, 
commercial and industrial forces 
of the South and the nation may 
better understand and appreciate 
the importance and value of the 
cottonseed crushing industry to 
the economic and social welfare of 
each community and the entire 
nation? 

2. Are we fostering wholesome and 
friendly relationships with cotton 
producers, livestock breeders and 
feeders, and producers of dairy and 
poultry products? 

8. Are we taking advantage of our 
motion pictures, which present our 
story in a new and dramatic man- 
ner, and which have proved such a 
successful medium for many of us, 
to create positive good-will? 

4. Are we getting and maintaining 
contacts with the teachers of vo- 
cational agriculture in our coun- 
ties and in state agriculture? 


These are only a few points which 
should appear in every one of our pro- 
grams for the coming year. 


What Public Should Know 


The-public should know—as we do— 
that cottonseed is what gives the cotton 
farmer money to spend for food, for 
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clothing, for automobiles, for electricity, 
for educating his children, and for all 
his expenditures not directly concerned 
with making his crop. 

The public should know that food 
products made from cottonseed stand 
on their own merits, that they are pure 
and healthful as well as inexpensive. 


The public should know of the many 
varied uses for cottonseed products in 
making better paint, better cosmetics, 
better floor covering, better roof cover- 
ing, better stock feed—and better every- 
thing else. 


The several million women in organ- 
ized women’s clubs must be reached with 
the truth about cottonseed and its prod- 
ucts. And so must organizations of men 
—luncheon clubs, fraternal groups, war 
veterans and church groups. Every in- 
dustry which sells its products in the 
South must be shown that by using more 
products made wholly or in part from 
cottonseed and cottonseed products in its 
own manufacturing processes, it thereby 
will broaden its own potential market in 
this fast growing area. 


Need a Long-Range Program 


All our activities should be organized 
on a comprehensive, long-range basis. 
Spasmodic, unorganized efforts will do 
us little good. We need organization for 
a real public relations campaign; we 
need the cooperation of everyone in the 
industry working shoulder to shoulder; 
we need constant activity to reach the 
public as a whole and to reach each 
separate group of the public which is 
important to us. 

The reputation of cottonseed and the 
products made from it has been kicked 
around for more than a hundred years. 
If we want to change the situation, we 
must stop bemoaning our plight, and 
roll up our sleeves and work—as an in- 
dustry. 

Are we really a part of a government 
of the people, by the people, and for the 
people? To be an integral part we must 
know our national, state and local repre- 
sentatives—and they must know us— 
not by reputation, but by character. 
They must understand that our prob- 
lems are their problems, that we are 
vital to the South and that we have a 
vital interest in the progress of the 
South. 

Our character is all right, and by 
working together we can make our repu- 
tation agree with our character. 


OIL IMPORTS AND EXPORTS 


Foreign trade in vegetable oils and 
oil bearing seeds during March, 1938, 
are reported as follows: 


IMPORTS. 
Quantity, 
Ibs. 





Value. 
Vegetable oils and seeds: 

Copra (free) ... $ 498,013 
Sesame seed ... 13,737 
Sesame oil ..... 16,632 
PeREet GE ccccvceccccees 5,525 
Corn oil, edible.......... 2,445,131 144,614 
Cottonseed oil ........... 5,248,171 191,725 
Babassu nuts and kernels. 5,245,462 175,070 





Palm nuts and kernels.... 298,160 8,089 
Inedible vegetable oils: 

Coceamat of] ...cccccceee 32,796,041 1,272,177 

DAES 0.60 <00.00 ebacrese 26,607,379 1,084,207 

Soybean oil..........se0e 1,463,369 59,114 

a : ere 202,760 20,843 

Portia CI .ccccocccccece 3,248,418 189,534 

EXPORTS. 
Quantity, 
Ibs. Value. 

Cottonseed oil, refined...... 115,778 $ 14,757 
Cottommeed ofl, crude...ccccs cecces = cvcces 
OE Sd edecavakcccccces 7,769 1,112 
Cocoanut oil, inedible....... 1,218,232 38,533 
BIPOORR CIE cc cecccccccese 576,086 49,476 
Vegetable soap stock....... 742,913 50,953 
Other expressed oils & fats.. 72,790 5,754 


CHICAGO HIDE FUTURE TRADES 


Age of hides deliverable on the Chi- 
cago futures contract should be limited 
to one year from the date of removal 
from salt pack. Trade interests agreed 
on this point on May 25 at a meeting 
of a committee from the hide and leather 
industry and Chicago Mercantile Ex- 
change officials to determine setup of 
the hide futures mart which is to be 
launched on the floor of the butter and 
egg mart on June 13. Initial life of the 
New York hide certificate runs for a 
period of 3 years and may be extended 
for two 1-year periods thereafter upon 
recertification. Rules of the Chicago 
market would not permit recertification, 
if the trade proposal is adopted. 

Trade members suggested that the 
basis grade be light native cow hides of 
July, August or September take-off, 
with definite premiums or discounts for 
other grades and factors, and that the 
trading unit be 40,000 Ibs. South Ameri- 
can hides would be tenderable against 
the Chicago contract at certain fixed 
differentials. The commission rate sug- 
gested for non-members, should be made 
$30 for the round turn, regardless of 
price, according to trade interests. A 
meeting of the rules committee of the 
exchange was to be held May 26 to re- 
view trade suggestions on provisions of 
the Chicago contract. A permanent hide 
committee, comprised largely of trade 
representatives, is to be appointed in 
the near future. 


NLRB ORDERS TO STAND 


The U. S. Supreme Court this week 
refused to review three circuit court de- 
cisions upholding orders of the National 
Labor Relations Board. The companies 
involved must now comply with the 
board’s orders. Under one of these the 
employer was ordered to reinstate about 
4,000 strikers to former jobs and recog- 
nize an A.F. of L. affiliate as collective 
bargaining agency at several plants. 


Another order involved re-employ- 
ment of 147 workers and payment of 
$153,000 in back wages by a lumber 
company which also was directed to 
notify employes that individual con- 
tracts between employer and employe 
were a violation of the Wagner act, to 
grant exclusive bargaining rights to an 
A.F. of L. union and withdraw recog- 
nition from another union. 
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Chicago 


PACKER HIDES.—tTrading was re- 
sumed in the packer hide market this 
week on a fairly good scale when pack- 
ers accepted for mixed April-May hides 
the same figures paid previously for 
late winter take-off. A few previous to 
April branded steers sold first at a half- 
cent decline, somewhat in the nature of 
a distress sale due to the necessity of 
moving hides at certain points. How- 
ever, the acceptance of steady prices for 
the better quality Apr.-May hides is 
equivalent to about a half-cent decline. 
Total reported sales so far are a little 
over 65,000 hides. Shoe manufacturing 
and sale leather tanners are credited 
with a good part of the buying and 
packers anticipate an expanded demand 
at present levels. All packers partici- 
pated in the trading. 

Hide futures were easy throughout 
the week, in sympathy with the sharp 
declines in other commodity and secur- 
ity markets. On Wednesday notices 
were issued for the tender of 101 lots 
for delivery June 1st against June con- 
tracts. This resulted in heavy liquida- 
tion in the June delivery and volume of 
trading in futures was fairly heavy 
throughout the week. 

One lot of 1,600 Apr. native steers 
sold early at 9%c; good quantity earlier 
dating still held. All packers moved a 
total of 17,300 Apr.-May extreme light 
native steers at 9c and these are fairly 
closely sold up. 


One packer sold 3,000 Apr.-May butt 
branded steers at 944c, with possibly 
couple cars in another direction same 
basis. A block of 7,000 prior to Apr. 
Colorados sold early at 8%c, or %e off; 
later 9,000 Apr.-May Colorados moved 
at 9c. One lot of 1,600 Feb.-Mar.-Apr. 
heavy Texas steers sold early at 944c; 
1,600 more moved at 9%c for Apr. and 
9c for prior to Apr.; 1,000 Apr.-May 
heavy Texas steers sold later at 9%%c. 
Light Texas steers quotable 8%4c nom., 
and extreme light Texas steers also 
8%c nom. for Apr.-May. Butt brands 
are in more liberal supply than any 
other branded description. 

Heavy native cows are quotable 
around 8%c nom.; 5,500 Apr.-May light 
native cows sold at 8%c; total of 17,500 
Apr.-May branded cows moved at 8%c. 

Bulls are offered freely at 7%4c for 
natives and 6%%c for branded bulls, last 
trading prices for July to Mar. take-off. 


LATER: Association sold 1,000 May 
extreme light native steers at 9c. 


OUTSIDE SMALL PACKER HIDES. 
—Trading has been slow in outside 
small packer stock and tanners showing 
little tendency to bid for hides. Some 
offerings of early Apr. all-weight na- 
tives at 7%c, selected, Chgo. basis, late 
this week are unsold, with tanners’ 
ideas around 7%c at present, and 


Week Ending May 28, 1938 


usually top at 7%c for early May take- 
off with 8c or better still asked. Several 
ears of Mar.-Apr. collectors’ accumula- 
tion are available at 7%c for mixed 
lots, with no counter-bids. Resumption 
of trading on a good scale in the major 
market should stimulate more interest 
in small packer stock. ; 


PACIFIC COAST.—No further news 
from the Pacific Coast market since the 
sale last week of 7,000 Vernon small 
packer Apr. hides at 7%c for steers and 
7c for cows, flat, f.o.b. Los Angeles; 
big packers have been asking %&c more. 


FOREIGN WET SALTED HIDES.— 
South American market easier on rather 
light trading so far. A pack of 5,000 
LaPlata steers sold to United Kingdom 
at 60 pesos, equal to 915%4.@10c, c.i.f. 
New York, as against 64 pesos or 10%c 
paid late last week. These hides, of 
course, are getting into winter quality 
at present and are less desirable than 
earlier take-off. A pack of 4,500 Rosario 
Santa Fe steers sold to United Kingdom 
at 60 pesos or about 9!%¢c, and 5,000 
LaPlata reject steers at 53% pesos or 
8154¢c. Later, 4,000 LaBlancas were re- 
ported going to Scandinavia at 62 pesos 
or 10%6@10%e. 


COUNTRY HIDES.—tTrading in 
country stock has been very slow but 
some improvement is expected with any 
pick-up in the movement of packer 
hides. Two or three cars untrimmed 
all-weights were reported sold in the 
Minneapolis market at 6%c, selected, 
Chgo. freight, although %c more usu- 
ally asked. Heavy steers and cows of- 
fered at 6%c flat for trimmed stock, 
equal to 7c, selected; untrimmed quoted 
6@6%c flat. Trimmed buff weights of- 
fered at 7c, selected, and unsold; some 
quote 6% @7c nom: Not much interest 
in trimmed extremes at 8c; buyers’ 
ideas 7%c but none reported offered 
under 8c so far. Bulls quoted 5@5%e 
flat, nom. All-weight branded hides 
around 5%éc¢ flat nom. but very dull. 

CALFSKINS. — Offerings of May 
packer calfskins are awaited to define 
the position of this market; the active 
interest of a few weeks back has dis- 
appeared. Most packers are sold up to 
end of April, with last trading at 16c 
for northern heavies 9%/15 Ib., and 
usual premium or 16%c for Detroit, 
Cleveland and Evansville heavies; River 
point heavies last sold at 15c, and all 
lights under 9% lb. at 15c; Milwaukee 
all-weights moved at 15%c for packers 
and 14%%c for a few cities. Some south- 
ern calf still offered, and one packer 
still holding small Apr. production of 
couple cars. 

A lack of interest on the part of buy- 
ers characterized the city calfskin mar- 
ket. Last trading was at 12%c for both 
8/10 lb. and 10/15 lb., but offerings at 
lee less attracted no attention and, al- 
though some collectors are in a position 


where they can withhold offerings for 
the present, it is intimated in one direc- 
tion that lle would be accepted for 
lights and 11%c for heavies. Outside 
city 8/15 lb. nominal around 11@11%c; 
straight countries offered at 9c flat. Chi- 
cago city light calf and deacons avail- 
able at 75c in one direction. 


KIPSKINS.—Packers are well sold 
up to end of April, with last trading at 
12%c for northern natives and 11%c 
for northern over-weights, southerns a 
cent less; a few branded kips moved 
at 8%c, dating back couple months, or 
a cent under earlier asking price. Trad- 
ing will be necessary to establish mar- 
ket on May skins. 

Chicago city kipskins offered at 10c, 
with interest lacking. Outside cities 
around 9%c nom.; straight countries 
offered at 8c flat. 

Packers are sold up to end of April 
on regular slunks, with 70c last paid 
couple weeks back. 


HORSEHIDES.—Demand for gar- 
ment leather has been slow and tanners 
showing very little interest in horse- 
hides, except occasional small lots 
priced in line with their ideas of value. 
Good city renderers, with full manes 
and tails, quoted $2.60@2.70, selected, 
f.o.b. nearby points, with inside price 
probably top for actual business. Ordi- 
nary trimmed renderers $2.30@2.40, 
del’d Chgo.; mixed city and country lots 
$2.00@2.10, Chgo. 


SHEEPSKINS.—Dry pelts quoted 
11@11%c per lb., del’d Chgo. Packer 
shearlings continue steady and quoted 
usually 50@55c for No. 1’s, 35@40c for 
No. 2’s, and 20c for No. 3’s, with sales 
in this range and packers keeping well 
cleaned up with a fairly good demand. 
However, one house quoted 50c, 32%@ 
35c and 17% @20c for the three grades, 
although recognizing the fact that 
higher sales have been made in other 
directions. Pickled skins quiet and 
quoted $2.87%@3.00 per doz., some 
quoting $2.75@3.00; production light. 
One house offering a car of old wool 
skins at $3.00. Spring lambs usually 
quoted $3.25@3.50 per doz. asked. Pelts 
quoted around 90@1.00 per cwt. live 
basis for California and native lambs. 


New York 


PACKER HIDES.—Two packers 
around mid-week sold 3,600 April butt 
branded steers at 9144c, which had been 
declined previous week. Other packers 
still holding Apr. butt brands, and all 
packers have Apr. natives and Colo- 
rados; one packer also holds about 4,000 
Dec. to Mar. natives, as well as Feb.- 
Mar. butts and Mar. Colorados. 


CALFSKINS.—The only trading re- 
ported so far in eastern calfskins has 
been at steady to firmer prices for the 
medium weights. Collectors last sold 
4-5’s at 92%6c; car 5-7’s sold at $1.10, 
steady; and car 7-9’s at $1.35, or 5c 
over last week; 9-12’s quoted around 
$2.25 nom. Last trading in packer calf 
was 7-9’s at $1.65 and 9-12’s at $2.50. 
No particular pressure to sell apparent, 
due to rather moderate holdings. 
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LIVE STOCK M 


More Slaughter 
Cattle Expected 


NCREASING supplies of slaughter 


cattle are in prospect for late spring - 


and summer months, according to a re- 
view of the beef cattle situation by the 
U. S. Bureau of Agricultural Eco- 
nomics. Marketings of well-finished, 
grain fed cattle are expected to in- 
crease seasonally during next three or 
four months, and by summer and fall 
these better grades will be considerably 
more plentiful than a year earlier. 


Prices of finished cattle usually ad- 
vance during the early summer. But 
such advance is not likely this year, 
the bureau pointed out, partly because 
of current weakness in consumer de- 
mand for meats. In late summer and 
fall, however, some seasonal advance 
may occur in prices of better grades of 
slaughter cattle. The bureau charac- 
terized the situation for the year to 
date as one of relatively low prices for 
better grades of slaughter cattle, with 
rather strong demand for stocker and 
feeder cattle. 


Abundant supplies of feed, generally 
good range and pasture conditions, and 
relatively small number of hogs to be 
fed have resulted in a relatively strong 
demand for replacement stock. This 
strong demand has been reflected in re- 
duced marketings of cows, heifers, and 
calves, compared with a year earlier, 
and in relatively high prices of stocker 
and feeder cattle compared with prices 
of better grades of slaughter cattle. 

During summer and fall months, 
prices of lower grades of slaughter 
steers and heifers and all grades of cows 


may decline some, the bureau believes,’ 


as supplies of these cattle increase sea- 
sonally. And, with increasing supplies 
of lower grades during summer months, 
prices of stocker and feeder cattle also 
may decline. 





_ WEEKLY REVIEW 


Movement of Texas cattle to Northern 
pastures is expected to be relatively 
small this year, but supplies of grass- 
fat cattle from Texas probably will be 
fairly large, the bureau said. Com- 
paratively large supplies of well-fin- 
ished, grass-fat cattle from California 
also are in prospect for the next two 
months, according to information gath- 
ered by the bureau. 











Watch 
The 
Markets! 


It’s just as important to know 
the market when prices are high 
as when they are low. It is vital 
to know the market when prices 
are fluctuating up or down. 


A car of product sold at oe er the 
market costs the se ler $37. 4e 
under he loses $75.00; at ye = S he 
loses $150.00; at 1c under he loses 
$300.00. 


The same is true of BUYERS 
of carlot product. If they pay 
over the going market they stand 
to lose similar amounts. 


THE NATIONAL PROVISIONER’S 
DAILY MARKET SERVICE gives an 
exact reflection of the market and 
the market prices on each of the 
full trading days of the week. 


Cost of this service for a whole 
year can be more than saved in a 
single carlot transaction made at 
ec variation from actual market 
price. 

Information furnished by THE DAILY 
MARKET SERVICB is vital to anyone 
handling meats on a carlot basis. For full 
information, write THE NATIONAL PRO- 
a 407 S. Dearborn St., Chicago, 


| 


























ARKETS, 


CORN BELT DIRECT TRADING 


(Reported by U. S. Bureau of Agricultural 
Economics.) 


Des Moines, Ia., May 26, 1938.—At 
20 concentration points and 10 packing 
plants in Iowa and Minnesota, receipts 
for the first four days of the week were 
slightly less than for the corresponding 
period a week ago, but almost 43 percent 
heavier than the same period last year. 
Undertone was moderately active most 
of the week. Butchers and sows were 
15@25c higher than a week ago Satur- 
day; in spots heavy butchers were up 
more. Current prices, good and choice, 
180-220-lb., $8.20@8.35; mostly $8.25@ 
8.35 at plants, strictly choice to $8.45; 
220-250-lb., $8.10@8.25; 250-270-Ib., 
$8.00@8.15; 270-290-lb., $7.90@8.05; 
290-350-lb., $7.60@7.95; 160-180-lb., 
$8.00@8.30. Sows 350 lb. down, mostly 
$7.30@7.45; few to $7.50. Sows in the 
350-550-lb. class were mostly quoted at 
$7.00@7.30. 


Receipts at the Corn Belt concentra- 
tion points and meat plants week ended 
May 26 were as follows: 


This Last 

week. week, 

Wet@ew, May DO... ..0ccscccccesmee 13,700 
Saturday, May 21 oiece'e.0\6-0 sane 10,500 
Monday, May 23...............20,800 28,300 
| a” 2B eee 14,000 8,800 
Wednesday. May 25............12,100 15,700 
Thareday, May BS......ccccccces 17,400 22,500 


U. S. INSPECTED HOG KILL 


At 8 points for the week ended May 
20, 1938, compared with previous week 
and like week in 1937: 


Week Cor. 

ended Prev. week, 

May 20. week. 1937. 
NED. ocnacnesteccdiens 79,639 72,253 42,817 
Kansas City, Kansas..... 16,193 18,550 12,733 
CE oe secncctbeceseese 14,560 18,271 7,798 
St. Louis & East St. Louis 47, = 50,669 29,181 
DE GET sscccececceues 10,052 6,086 
RE Sere e 12,090 4,198 
Rr Tt 20,7 26,116 19,237 





N. Y., Newark and J. C.. 44,104 35,053 


Datel cccvcccccersecess 241, 343 25 52,105 157,103 















Offices 


Detroit, Mich. 


A BULLS EYE 


IN ALL LIVESTOCK 
CENTERS 


KENNETT-MURRAY 
Livestock Buying Service 








Order Buyer of Live Stock 
L. H. MeMURRAY 


Indianapolis, Indiana 

















Dayton Ohio * 
ane, Neb. Cincinnati,Ohio Indianapolis, Ind. 


La Fayette,lud. Louisville, Ky. 
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Nashville, Tenn. 
Montgomery, Ala. 
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Last longer. Best 
quality duck. Rein- 
forced construction. 
No “weak spots.” 
Ask your driver! 


BEMIS BRO. BAG CO. - ST. LOUIS - BROOKLYN 
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CANADIAN LIVESTOCK PRICES 


STEERS. 

Week Same 

ended Last week 

Top Prices May 19 week. 1937. 
ED, B68 oh 6-004 00 0 oe $7.50 $7.25 $8.50 
ee 7.25 7.25 8.75 
SEE Savaccbusines 7.35 7.00 8.50 
CE  cetaip aa aceon o.. 6.50 6.2 9.00 
ee 6.75 6.25 8.50 
Prince Albert .......... 5.85 5.50 7.00 
eee 6.50 6.00 7.85 
GSO. oes cv sccesive 6.75 6.00 7.75 

VEAL CALVES. 
BEE Aaicsnasvoacet< $9.25 $9.00 $9.00 
CO Sere 8.00 7.50 7.50 
eer 7.50 7.00 7.00 
SE. Advice cccaust sac 7.25 7.00 9.00 
IE, « 06:00 96.04 600% 6.00 6.00 8.50 
Prince Albert .......... 6.00 5.00 4.50 
4 rere 6.00 6.00 6.50 
a ee 6.50 7.00 6.00 
SELECT BACON HOGS. 

PE. Rannbodunewinose $10.40 $10.00 $9.00 
Montreal (1) .......... 10.75 10.50 9.00 
DEE CD. ai ccevaeen 10.50 9.75 7.85 
CEE ab-sab.sivcceweses 9.75 9.65 7.75 
Edmonton ciseoeenbe 9.75 9.65 7.75 
Prince Albert .......... 10.25 9.75 7.75 
ee 10.35 9.60 7.70 
CED en 860 setncns 10.25 9.50 7.60 


(1) Montreal and Winnipeg hogs sold on a ‘‘fed 
and watered’’ basis. All others ‘‘off trucks.’’ 


GOOD LAMBS. 
BIN: d.nchc46.5 4. 6mea orks +$11.35 $11.00 $10.50 
arr t+ 7.00 , 10.00 ooae 
MEE Saves cvesceees 8.50 9.00 11.00 
ea gins orkiasa aie 8.00 8.00 8.00 
Ee err 8.00 8.00 9.00 
Prince Albert ......... awe 6.00 ovee 
DE ME nciccvedeesee - 5.50 6.50 
Saskatoon ............. 6.25 10.00 7.00 


Spring lambs $5.00-$10.00 each. 
tSpring lambs $6.00-$7.00 each. 


CALIFORNIA SLAUGHTERS 


Expansion of the market for Western 
produced livestock is evidenced by Cali- 
fornia slaughter figures for 1937, J. A. 
McNaughton, of the Los Angeles Stock 
Yards, points out. Total of 1,607,000 
cattle and calves were slaughtered in 
California last year, which is an all- 
time record for the state and compares 
with 1,517,000 head in 1936, 1,404,000 
in 1935 and 1,106,000 for the 7-year 
average, 1925-1931 inclusive. Market 
for other meat animals also is increas- 
ing. Slaughter of sheep and lambs in 
the state in 1937 totaled 2,418,000, which 
was 9,000 more than in 1936 and com- 
pares with a 7-year average of 1,872,000 
head. Hog slaughter in California in 
1937 totaled 1,345,000 head, which was 
1,000 head more than the 7-year aver- 
age. 





CALIFORNIA LAMB SHIPMENTS 


It is expected that California spring 
lamb shipments East may approach or 
exceed any previous record, which would 
mean more than 500,000 lambs would 
leave California for Eastern markets, 
according to reports from the Los An- 
geles Stock Yards. The 300,000 mark 
was passed on May 15 and peak ship- 
ments are expected during the remain- 
der of the month and possibly well into 
June. Movement has been at prices 
which have averaged somewhat better 
than on the Coast. 
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LIVESTOCK PRICES AT LEADING MARKETS 


















Livestock prices at five leading Western markets, Thursday, May 19, 1938, as 
reported by the U. S. Bureau of Agricultural Economics: 
Hogs (Soft or oily hogs, excluded), CHICAGO. E. ST. LOUIS. OMAHA. KANS. CITY. ST. PAUL, 
BARROWS AND GILTS: 
Good-choice: 
SEED TD. cc cvcccavoesess $ 8.25@ 8.65 $ 8.85@ 8.65 $ 8.25@ 8.45 $ 8.25@ 8.45 $ 8.40@ 8.60 
oe ee ere 8.50@ 8.75 8.50@ 8.65 8.35@ 8.50 8.30@ 8.50 8.40@ 8.60 
SO See 8.60@ 8.80 8.55@ 8.65 845@ 8.60 8.35@ 8.50 8.4 8.60 
SE EE Sesensedtesvens 8.60@ 8.80 8.50@ 8.65 8.50@ 8.60 8. 8.50 8.35@ 8.50 
SPE GE veescvevecseves 8.60@ 8.80 8.45@ 8.60 8.40@ 8.60 8.40@ 8.50 8.25@ 8.50 
BSO-BOO UDB. onccccccccccces 8.50@ 8.70 8.25@ 8.55 8.15@ 8.50 8.25@ 8.50 8.00@ 8.35 
ee eee err 8.35@ 8.65 8.00@ 8.35 7.80@ 8.30 7.95@ 8.35 7.80@ 8.00 
Medium: 
140-160 Ibs. 7.75@ 8.25 8.00@ 8.45 8.00@ 8.25 6050046 ie0 8.00@ 8.40 
160-180 Ibs. 7.90@ 8.50 8.00@ 8.45 8.10@ 8.35 .......... 8.00@ 8.40 
180-200 Ibs. 8.00@ 8.60 8.10 S.15G@ S.4G — cccccccces 8. 8.40 
PACKING SOWS: 
Good: 
SED TB, wecovcvcccovses > 8.15 7.40@ 7.60 7.50@ 7.60 7.60@ 7.85 7.50@ 7.65 
yd ee 7.75@ 8.00 7.25@ 7.50 7.50@ 7.60 7.50@ 7.75 7. 7.65 
BB, cccesecececccces 7.60@ 7.85 7.15@ 7.40 7.40@ 7.50 17.35@ 7.60 7.40@ 7.50 
mA ng 275-550 Ibs. ........ 7.15@ 7.00 GC.GBE TBE  ccccccccce coccsccess  covverseece 
SLAUGHTER PIGS: 
Good-choice, = , 4 Ibs.... 8.00@ 8.50 8 > 4 BMD cctancceas § « wodedvocss 8.25@ 8.75 
Medium, 100-140 a ToC GEE Waeweneeae’ seveocceees <sesnennes 
Slaughter Cattle, Calves and Vealers: 
STEERS, choice: 
THR- GOD WS. coccccccesscs 9.00@ 9.75 9.00@ 9.75 8.75@ 9.50 8.90@ 9.60 8.65@ 9.35 
GOD-21GD TRS. ccccccesccccs 9.25@10.00 9.00@10.00 8.75@ 9.65 9.00@ 9.75 8.75@ 9.50 
1100-1300 Ibs. ...........-.. 9.50@10.25 9.25@10.00 9. 10.00 9.15@ 9.85 9.00@ 9.75 
1300-1500 Ibs. ...........-- 9.50@10.25 9.25@10.00 9.25@10.00 9.15@ 9.85 9. 9.75 
STEERS, good: 
750- 900 Ibs. 8.25@ 9.25 8.00@ 9.00 8.00@ 8.75 7.75@ 9.00 8. 8.75 
900-1100 Ibs. 8.50@ 9.50 8.25@ 9.25 8.25@ 9.00 8.00@ 9.15 8.15@ 9.00" 
1100-1300 Ibs. 8.50@ 9.50 8.50@ 9.25 8.25@ 9.00 8.25@ 9.15 8.15@ 9.15 
1300-1500 Ibs. 8.65@ 9.50 8.50@ 9.25 8.50@ 9.25 835@ 9.25 8.25@ 9.15 
STEERS, medium: 
TED-BRGD The. cece cccccccce 7.50@ 8.50 38 8.50 7.25@ 8.25 7.00@ 8.25 7. 8.15 
1200-1300 Fhe. ...ccccccsees 7.90@ 8.65 7.25@ 8.50 7.75@ 8.50 7.50@ 8.35 7.75@ 8.25 
STEERS, common: 
750-1100 Ibs. ......0++-+-- 7.00@ 7.90 6.75@ 7.25 6.50@ 7.75 6.00@ 7.50 6.50@ 7.50 
STEERS AND a 
Choice, 550-750 Ibs......... Pett 4 9.75 8.50@ 9.25 +e 9.00 33 9. ar 4 9.15 
Good, 550-750 tbe eeececses 8.00@ 8.75 7.50@ 8.50 7.75@ 8.50 7.75@ 8.75 7.65@ 8.65 
HEIFERS: 
Choice, 750-900 Ibs......... 9.00@ 9.50 8.50@ 9.25 8.50@ 9.00 8.75@ 9.50 8.35@ 9.00 
Good, 750-900 Ibs........... 8.25@ 9.00 7.50@ 8.50 7.75@ 8.50 7.75@ 8.75 7.85@ 8.50 
Medium, 550-900 Ibs........ 7.75@ 8.25 6.50@ 7.50 6.75@ 7.75 6.75@ 7.75 7.25@ 7.85 
Common, 550-900 Ibs........ 6.75@ 7.75 6.00@ 6.50 5.75@ 6.75 5.75@ 6.75 6.25@ 7.25 
COWS, all weights: 
Choice 7.50@ 8.00 ........,. 7.00@ 7.50 ......2.. PET TTS TT TTT 
Good ... 7.00@ 7.50 6.50@ 7.00 6.50@ 7.00 6.25@ 7.00 6.60@ 7.10 
Medium 6.25@ 7.00 6.00@ 6.50 6.00@ 6.50 5.65@ 6.25 6. 6.75 
Common -. 5.85@ 6.40 5. 6.00 5.75@ 6.00 5.25@ 5.65 5.65@ 6.15 
Low cutter and cutter...... 4.25@ 5.85 4.25@ 5.50 4.25@ 5.75 4.00@ 5.25 4.00@ 5.65 
BULLS, yearlings excluded: 
All weights: 
-. Sa er re 6.25@ 7.10 6.75 2 6. 7.00 6.50@ 6.75 6. 7.00 
itaedsatice cegee heen 6.00@ 6.90 6.00@ 6.75 6.00@ 6.50 5.50@ 6.50 6.00@ 6.65 
Sonar’ and common......... 5.50@ 6.00 5.00 5.50@ 6.00 5 5.65 6.00@ 6.15 
VEALERS (all weights) : 
CREE: kecaveswscct aeveweos 9.00@10.00 8.75 9.00@10.00 8.00@ 9.00 8.50@ 9.50 
Fae 00@ 9.00 7.50@ 8.75 8.00@ 9.00 7.00@ 8.00 7.50@ 8.50 
MOGIEM  cccccccccccccccccee 7.00@ 8.00 6.25@ 7.50 7.00@ 8.00 6.00@ 7.00 6. 7.50 
Cull and common........... 6.00@ 7.00 450@ 6.25 5. 7.00 4.50@ 6.00 4.50@ 6.50 
CALVES: 250-400 Ibs.: 
ae errr ees ° 8.50 se 8.50 7.50@ 8.50 ine 8.50 7.50@ 8.50 
Peete Pe 6.50@ 7.50 6.50@ 7.25 6.50@ 7.50 6.75 1% 6.50@ 7.50 
Medium Che NAA woe oe ew eet 1.50@ 6.50 5.75@ 6.50 5.50@ 6.50 pee | 6.75 5.50@ 6.50 
COMBMIOM cecccccccccvceeces 5.00@ 5.50 4.75@ 5.75 4.50@ 5.50 5.00@ 5. 5.00@ 6.00 
Slaughter Lambs and Sheep:* 
SPRING LAMBS: 
CED cecwcasceecseevosces 8.90@ 9.25 He | 9.25 8.50@ 8.75 8.75@ 9.25 ........5. 
rrr ree 8.25@ 8.90 8.25@ 9.00 8.00@ 8.50 8.25@ 8.75 .......... 
WROGIOER oc ccscccccccccveces 7.50@ 8.25 7.25@ 8.25 7.00@ 8.00 7.25@ 8.25 ........+.. 
Common ENED cicikscsrses sabeeesuxe  encenetesa  Selanpeaen C.00G TB ccc ccnse 
LAMBS (Shorn): 
eee eee ee 7.00@ 7.25 6.50@ 7.00 6.75@ 7.00 6.50@ 6.75 7.00@ 7.25 
GOON ivccccvcccrccsvevccves 6.25@ 7.00 6.00@ 6.50 6.25@ 6.75 5.75@ 6.50 6. 7.00 
MeGimM .cccccccccccccccces 5.50@ 6.25 5.25@ 6.00 5.25@ 6.25 4.75@ 5.75 5.75@ 6.50 
Common (plain) ........... 175@ 56.50 450@ 5.25 .......... 4.00@ 4.75 5.00@ 5.75 
EWES (Shorn): 
Good-choice .......eesseeees by ~ 3.50 KS 4 50 2.75@ 8.25 2.75@ 3.25 3.00@ 3.50 
Common (plain) & medium.. 8.10 1.75@ 3.00 1.25@ 2.75 1.50@ 2.75 1.50@ 3.00 


*Quotations based on animals of current jan market weights and wool growth. Shorn animals with 


less than 60 days wool growth quoted as shorn 
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PACKERS’ PURCHASES 


Purchases of livestock by packers at principal 
centers for the week ending Saturday, May 21, 
1938, as reported to The National Provisioner: 


CHICAGO. 
Cattle. Hogs. Sheep. 
Armour and Company....... 7,126 2,526 18, = 
Swift & Company........ --- 8,183 2,907 
WE OP Ge csccccccccocses 4,485 1,804 10, 308 
G. H. Hammond Co......... 2,403 take 
Shippers .......... geusocuee 11,925 4,840 2,434 
Others ........++- pesveceece 11,522 22,014 10,982 
Western Packing Co., Inc., 1,712 hogs; Agar 


Packing Co., 3,965 hogs. 

Total: 40,644 cattle; 7,640 calves; 77,285 hogs; 
49.066 sheep. 

Including 190 cattle, 230 aire, 37,517 hogs and 
27,243 sheep bought direct 


KANSAS CITY. 











Cattle. Calves. Hogs. Sheep. 
Armour and Company 3, = 1,164 1,272 8,231 
Cudahy Pkg. Co..... 1,326 747 590 6,541 
Swift & Company... 1/581 766 870 5,901 
Wilson & Co........ 1,246 499 607 ~=«O5, -_ 
Indep. Pkg. Co...... ese 156 
M. Kornblum Pkg. Co. 1 344 — xe 
GUROTS coccccccccece 262 663 1,898 7,92 
WE cacwtseeenses 12,879 3,739 5,193 33,862 
Not including 13,337 haqgs bought direct. 
OMAHA. 
Cattle and 
Calves. Hogs. Sheep 
Armour and Company....... 5,071 2,698 6,479 
Cudahy Pkg. Co............ 3,761 1. 802 6,351 
Swift & Company........... 4,513 1,569 6,209 
GEES ed cdccoccccecccesece eves 9,515 13,939 


Cattle and calves: Eagle Pkg. Co., 33; Greater 
Omaha Pkg. Co., 188; Geo. Hoffman, 88; Lewis 
Pkg. Co., 326; ‘Nebraska Beef Co., 714; Omaha 
Pkg. Co., 186; John Roth & Son, 178; South Omaha 
Pkg. Co., 188; American Pkg. Co., 3; Hormel Pkg. 
Co., 23; Lincoln Pkg. Co., 316; Wilson & Co., 1,071. 
Total: 17,071 cattle and calves; 15,584 hogs; 
32,978 sheep. 
ann including 6,104 hogs and 2,674 sheep bought 
rect, 


EAST ST. LOUIS. 














Cattle. Calves. Hogs. Sheep. 
Armour and emeeeg eh 1,814 5,111 11,067 
Swift & Company. 1,85 2,449 4,197 8,915 
Hunter Pkg. Co..... 1, 375 619 4,505 650 
Heil Pkg. Co........ neue scne ee ones 
wey Dur, Os.....-. aces eee 2,022 oeee 
Laclede Pkg. Co.. ane a rn eas 
Sieloff Pkg. Co...... ease ones 
DED. ace nvcneann 4,997 4, 210 12 2d 12,039 
CE eeassconsues 2,926 255 _ 2,689 877 
DOE ceccsssceses 13,521 9,347 "35,568 33,348 
Not including 2,106 cattle, 5,594 calves, 30,936 
hogs, and 5,613 sheep bought direct. 
ST. JOSEPH. 
Cattle. Calves. Hogs. Sheep. 
Swift & Company... 1,567 638 3,381 10,004 
Armour and Company 1,671 645 4,536 6,858 
GD ewacecnccevis 1,318 148 188 eves 
TAD ccescetecese 4,556 1,431 8,105 16,862 


Not including 57 cattle, 1,099 hogs and 824 sheep 
bought direct. 


SIOUX CITY. 








Cattle. Calves. Hogs. Sheep. 

Cudahy Pkg. Co..... 2,814 102 8,058 2,097 

Armour and Company 2,852 71 8,200 1,310 

Swift & Company... 2,563 89 1,620 1,059 

EE vow sscdeeee 5,352 6 ,188 8 
GE cevesevevonee 315 14 eee 

DHSY ocecsscvens 13,806 282 12,103 4,474 

OKLAHOMA CITY. 

Cattle. Calves. Hogs. Sheep. 

Armour and ehytrieed 2, 825 1,269 1,964 2,664 

Wilson & Co........ 2,182 1,871 2,076 3,463 

GE Scvecevesesus "817 29 746 1 

WEEE. cctccceenene , 4,774 774 2,669 4,786 6,128 


Not including 27 cattle, 1,238 hogs and 304 sheep 
bought direct. 











WICHITA. 

Cattle. Calves. Hogs. Sheep. 
Guéahy ty =e 1,174 801 844 9,805 
Dold Pkg. Co........ 770 143 600 cove 

Dunn-Ostertag ..... 106 «ees eee ° 
FOG We MOIR sccsscc 118 ames 560 cows 
Sunflower Pkg. Co.. 41 seas 147 4 
Pioneer Cattle Co.. 6 es ve0%8 ° 
Rose Pkg. Co....... 70 ° 
Keefe Pkg. Co...... 239 . 
EE: erdtecnsenava 2,624 944 2,151 9,809 


Not including 38 cattle and 816 hogs bought 
direct. 











DENVER. 
Cattle. Calves. Hogs. Sheep. 
Armour and Souaeee » F ees 104 1,305 5,190 
Swift & Company. 152. «1,053 +10,929 
Cudahy Pkg. Co..... O56 135 1,101 1,36 
GOD <tudesdcucsns 2,641 344 1,319 11,044 
WD oseveieunes . 5,743 735 4,778 28,532 
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FT. WORTH. 

Cattle. Calves. Hogs. Sheep. 
Armour and Company 3,737 1,344 2,017 30,915 
Swift & Company... 3,701 1,548 1,557 32,125 

Gy Pig. Ge...<.-. 99 112 514 
Blue Bonnet Pkg. Co. 174 135 308 9 
H. Rosenthal Pkg. Co. 108 25 96 7 
Total ..ccss eoeeee 7,819 3,164 4,402 63,061 

8T. PAUL. 

Cattle. Calves. Hogs. Sheep. 
Armour and Comeeny 8,054 2,417 7,449 1,021 
Cudahy Pkg. Co..... 906 861,430 aye 275 
M. Rifkin & Sons... 461 41 ese aus 
Swift & Company... 5,150 4,303 8,524 2,317 
United Pkg. Co..... 2,507 483 éoee esece 
J. T. MeMillan Co... 2 183 weave aee< 
QURETS nccccccsccce . 2,304 804 6,992 aves 
Botal .ccove ceeces 14,384 9,661 15,965 38,613 


Not including 178 cattle, 238 calves, 3,490 hogs 
and 1,584 sheep bought direct. 




















MILWAUKEE. 
Cattle. Calves. Hogs. Sheep. 
Plankinton Pkg. Co.. 2,147 4,669 5,423 963 
Armour and Company, 

, Se aes 888 2,364 cee coee 
N. Y. B. D. M. Co. 40 we seus wos 
SED bevevecvene 207 23 68 2 
GENO evccveccccese 809 935 44 182 

WE cecccceccvts 4,0 091 7,991 5,535 1,147 

INDIANAPOLIS. 

Cattle. Calves. Hogs. Sheep. 

Kingan & Co....... 2,266 910 14,694 2,597 
Armour and Company 721 391 2,364 ee 
Hilgemeier Bros..... 8 cove 825 cove 
Seempl Bree. wcccce cose cove 134 cove 
Meier Pkg. Co...... 77 11 214 soee 
Wabnitz & Deters.. 16 70 199 42 
Stark & Wetzel..... 144 18 327 coer 
Maass Hartman Co... 20 vane eeee 
BONS ccccccocces 8,712 2,477 18,531 1,532 
OERETS cccccccccccce 873 106 482 456 
BORE weccccccccce 7,863 4,003 37,770 4,627 

CINCINNATI. 

Cattle. Calves. Hogs. Sheep. 

S. W. Gall’s Sons. ...... 29 182 
E. Kahn’s Sons Co.. 450 5089, i44 272 
Lohrey Packing Co.. 2 eves cece 
H. H. Meyer Pkg. Co. 13 ‘ane | ae foe sege 
J. Schlachter’s Sons. 189 158 70 
J. & F. Schroth P. Co. 29 ..-. 2,008 eeee 
J. F. Stegner Co.... 304 368 onien 6 
MEE scvocctvese 157 385 1,985 675 
Others ....... venede 1,448 828 795 549 
BOAR cescccceeess 2,592 2,295 18,733 1,754 


Not including 1,550 cattle, 36 calves, 3,614 hogs 
and 3,094 sheep bought direct. 

























RECAPITULATION. 
CATTLE, 

Week Cor. 

ended Prev. week, 

May 21. week. 1937. 
SD. svvcccces esa nee b+ 420¢ 33,234 
Kansas City 108 =15,420 
rE 1e:o1? 13,301 
East St. Lou 11,857 18,317 
St. Joseph 4,134 3,789 
Sioux City . iy 11,467 6,841 
Oklahoma City iienmarees 4,774 3,590 5,049 
EET. Wew'o44-0-050'edn Oe 2,624 2,328 2,615 
Denver" Saks 04 deweew ceed 5,743 5,274 6,797 
DRG sectesna¢veehene 14,384 14,228 9,867 
EE visteanederwews 4,091 8,658 4,155 
Pree 8 6,558 6,444 
SE cuviesevenewes bre 2,592 2,834 2,672 
Ee WOO An64v00essnene 7,819 5,298 12,409 
WE Sccccvencsoscoees 152,457 133,766 140,910 

*Cattle and calves. 

Chicago ... 65,433¢ 35,620 
Kansas City 5,332 3,49 
ee 18,446 9,732 
East St. Louis 35,863 30,748 
I asa a'etaesh icin oe 9,383 3,582 
TD a obs x6 0 ce agoe' 11,221 7,016 
Oklahoma City ......... 4,675 3,892 
. 6 eee 2,951 2,689 
EE Tht xteb heneveeacra 4,151 4,203 
BD 6 t.onindeoceeen ve 16,785 14,244 
Eee 6,323 7,757 
Indianapolis ............ 40,281 25,669 
ee 19,305 11,561 
ee SS eecsnanoudees 3,670 5,555 
MK ck easesvececeaeen 243,819 165,767 
Chicago wre 11,669 
Kansas Cit) 49,480 
Omaha .... ,799 
East St. Lou 59,683 
i ME. bas es-00¢6Kkeeos 17,530 
EE and. dnnexgsative 3,477 
Oklahoma City .......... 10.897 
CE Nb rae sand ewadwe 15,432 
EN sta S Sinbn'gs 680s 000 ee 14,067 
8 eee 3,365 
CS Eee 3873 
Indianapolis ............ 3,930 
LS ot udsvanadcoat ¢ 1,899 
OOH TNE sos osececceute 36,411 66,490 
BONER Sbtcawedcetcds ++ -295,562 285,746 267,091 


tIncludes directs at Chicago. 





CHICAGO LIVESTOCK 


Statistics of livestock at the Chicago Union Stock 
Yards for current and comparative periods: 











RECEIPTS. 

Cattle. Calves. Hogs. Sheep. 
Mon., May 16....... 13,633 1,782 15,810 7,053 
. .  ). 8,244 2,022 11,358 5,775 
Wed., May 18....... 11,504 955 12;822 9/275 
Thurs., May 19..... 6,862 1,442 18,376 10,738 
Fri., May 20...... -» 1,354 575 12,927 9,151 
es eee 200 8,000 6,000 
Total this week..... 41,797 6,776 79,293 47,992 
Previous week ..... 36,292 6,896 > 58,638 
- 2 eee 32,666 6,496 46,528 52,634 
Two years ago...... 35,510 7,493 58,114 30,303 

SHIPMENTS. 

Cattle. Calves. Hogs. Sheep. 
Mon., May 16....... 3,816 217 ~=1,336 4 
Tues., . " S se 2,566 78 622 519 
Wed., May 18....... 3,132 31 298 402 
Thurs., May 19..... 1,913 126 801 732 
Pri, MAF Dd. ...ccee 498 29 964 687 
Ges.. Fee Boe scccce 100 ewe 200 500 
Total this week..... 12,025 481 4,221 2,544 
Previous week ..... 11,495 531 5,186 6,554 
WORF BHO .vcecccsce - 9,923 1,366 8,957 4,773 
Two years ago..... p 9:536 283 7,665 1,923 


MAY AND YEAR RECEIPTS 


Receipts thus far this month and 1938 to date 
with comparisons: 








May Year 
1938. 1937. 1938. 1937. 
Cattle ......110,190 102,038 743,175 759,580 
eee 20,725 23,291 135,582 154,475 
Hogs ......- 218,851 166,982 1,688,973 1,723,603 
Sheep ...... 158,156 133,915 1,128,630 1,006,338 


WEEKLY AVERAGE PRICE OF LIVESTOCK. 


Cattle. Hogs. Sheep. Lambs. 











Week ended May 21. ‘$ ®. - $ 8.40 $3.50 $ r. 75 
Previous week .. 7.9% 3.10 8.00 
BD assces pat 11:65 11.35 4.50 10.00 
BN ners aieen eaetane 7.95 9.45 4.50 10.30 
BES cdvvngucebersent 10.85 9.75 3.50 7.70 
EE icteeseacesgudaa 6.75 3.55 2.50 8.95 
eee 5.85 4.90 2.35 6.35 
Avg., 1933-1987.... $8.60 $7.80 $3.45 $8.65 
SUPPLIES FOR CHICAGO PACKERS. 
Cattle. Hogs. Sheep. 
Week ended May 21...... 29,772 75,072 45,448 
Previous week ........... 24,647 59,694 50,784 
SEE Gs. 2ad6ecu ba cake wecien 23,2 36,737 45,569 
BED, caasncecncoteececcets 26,007 50,554 28, 
DD stsnah’teddvnetacnan 24,958 45,520 62,719 
DUE es cawvvienceaweqeees ..33,400 112,700 38,900 
HOG RECEIPTS, WEIGHTS AND PRICES. 
Av. 
No. wt., ——Prices—— 


rec’d. lbs. Top. Av. 








*Week ended May 21.. 79,300 252 $8.75 $ 8.40 
Previous week ...... . 65,666 251 8.35 7.95 
46,527 237 12.15 11.35 

58,114 249 10.00 45 

52,720 241 10.15 9.75 

145,544 230 3.75 3.55 

13,900 251 5.15 4.90 

Avg., 1933-1937 .... 83,400 241 $8.25 7.80 


*Receipts and average weights estimated. 


CHICAGO HOG SLAUGHTERS. 


Hog slaughters at Chicago under federal inspec- 
tion for week ending Friday, May 20, 1938. 


We GH DN BBs icc ciccevesacweseencs 79,639 
er re eT eee :72, 253 
PE IE ae wisrewlaw nc aqoie Kenesin dg ee eeeeeine 42'817 
MN. Suleedendecerdcdke ame eteavendus cangeeks 53,026 


CHICAGO HOG PURCHASES. 


Supplies of hogs purchased by Chicago packers 
and shippers week ended a May 26, 1938: 








Week ended Prev. 

May 26. week. 

Packers’ purchases ........... 40,736 84,194 
CO SO eee 37,072 29,838 
Shippers’ purchases ........... 5,827 4,401 
DED wvtuewenee Seas. cvevenes 83,635 68,433 


GERMAN HOGS AND LARD 


Top hogs at Berlin were quoted at 
$17.23 per cwt. during the week of 
May 11, 1938; at $17.23 per ewt. for 
the week ended May 4, 1938, and at 
$16.79 the week of May 12, 1937. Lard 
in tierces at Hamburg was quoted at 
$9.60 per cwt., $9.75 the previous week 
and $12.63 a year earlier. 
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SLAUGHTER REPORTS 


Special reports to THE NATIONAL PROVI- 
SIONER show the number of livestock slaughtered 
at 16 centers for the week ended May 21, 1938. 
























CATTLE. 
Cor. 
Prev. week, 
week. 1937. 
GE * in accwavcesccusen 24,925 82 
Kansas City 12°920 20,012 
EL Se hesbeckee hou 14,998 13, 
East St. Louis 8,210 14,987 
OS ae 4,628 6,201 
fee ere 7,785 4,870 
TS nnn tea yale bem 3,079 4,197 
Fort Worth 5,298 12,409 
Philadelphia 1,985 2,115 
Indianapolis 2,356 1,688 1,922 
New York & Jersey City. 19,275 9,194 8,447 
Oklahoma City* 7,470 5,562 8,090 
Cincinnati 4,115 3,885 2,868 
Denver .. 4,935 4,582 4,398 
St. Paul . 12,078 11,497 8,339 
Milwaukee 8,924 3,414 3,212 
Wy be ncbuaseccnbewe 143,277 123,650 139,498 
*Cattle and calves. 
HOGS 
SS. nna Kawsies denewns 79,639 72,253 42,817 
Se eee 16,193 18,550 12,733 
SE. cdcwawieseweesetu 14,96 18,271 7,798 
Mast St. Loewis....ccecs. 47 50,669 29,181 
Ee eae 10,2 12,090 4,198 
SE SE sn vvecevesceews 8,82 10,052 6,086 
DN. ccneturd aceeen ne 2,967 3,955 4,597 
Dee, MED vcvsccoeesoes 4,492 3,670 5,555 
TN ee 15,040 14,430 14,633 
ee eee 16,986 ee 7,038 
New York & Jersey City. 44,193 5,596 36,207 
Oklahoma City ......... 6,024 5,85 ae ,403 
DT cots éanceceess 15,712 9,110 
Denver 4,721 20: 
St. Paul . 20,722 26° tie 19,237 
Milwaukee ............. 5,522 6,277 »734 
Co Arr eee 313,643 325,305 215,530 
SHEEP. 
EY (mnie edetk oaks 46,632 48,148 49,660 
SE AN ccevaesvcude 33,862 438,526 49,480 
Omaha .........0...2+++ 21,068 22,338 24,837 
Mast St. Lowls....ccccess 21,509 22,052 27,577 
St. Joseph ...cccccccccee 17,686 15,756 16,821 
SS ct cccsendescus 4,466 6,697 4,860 
WY ‘nkes vadeaeenwxaee ,809 7,271 15,432 
oe Dh eee 63,061 36,411 66,501 
Philadelphia ....cccicces 3,861 4,111 3,476 
Indianapelis ............ 2,604 3,098 1,235 
New York & Jersey City. 65 "025 61,895 53,916 
Oklahoma City ......... 432 3,806 10,897 
EE sv kadaotecaene $°197 7,692 3,6 
OS re 6,448 7,167 5,761 
SL <<s5.cGendabqewwa 3,613 3,471 8,365 
END decseksanwnes 1,147 1,188 1,372 
WEE ps scektebeenseeee 311,420 294,627 338,790 





PACIFIC COAST LIVESTOCK 
Receipts five days ended May 20: 


Cattle. Calves. Hogs. Sheep. 
Los Angeles ........ 5,752 1,683 1,796 5,269 
San Francisco ...... 975 95 2,450 1,085 
eo ee 2,750 325 4,200 5,700 
DIRECTS—Los Angeles: Cattle, 10 cars; calves, 0 
cars; hogs, 92 cars; sheep, 57 cars. San Francisco: 
Cattle, 525 head; calves, 155 head; hogs, 1,900 
pene i sheep, 1,780 head. Portland: Hogs, 1,153 
ead. 


Hog market at San Francisco was 
fairly active and steady on May 23 
and 24 with top and bulk of 165- to 225- 
lb. butchers at $9.15; cattle steady with 
gross-fat steers at $11.50. Lambs strong 
with 72-lb. shorn spring lambs at $7.00. 
At Los Angeles hogs were steady to 
higher with medium to choice butchers 
at $9.40@9.75. Cattle were fully steady 
at advance with good to choice light fed 
steers at $8.50@8.75. Good to choice 
lambs nominally around $7.00@7.50. 


CHICAGO PACKER PURCHASES 


Purchases of livestock at Chicago by 
principal packers for the first four days 
of this week totaled 22,939 cattle, 5,964 
calves, 34,601 hogs and 9,285 sheep. 


Week Ending May 28, 1938 


RECEIPTS AT CHIEF CENTERS 
Week ended May 21, 1938: 


At 20 markets: Cattle. Hogs. Sheep. 
Week ended May 21..... 190,000 298,000 332,000 
Previous week .........+ 172,000 301,000 357,000 
WET cccccccccccececccves 194,000 229,000 386,000 
BOEB ccccvivccscevccecsce 181,000 279,000 260,000 
BOE cecncessccscecesseve 178,000 229,000 279,000 

At 11 markets: Hogs. 
pO ee eee 240,000 
IE GEE. beh ccc coaedeese torecenscies 241,000 
BEE wacnesse seu seeceasearccenvevcseiseoces 166,000 
WE ubei« chin vunaVetasdudeaccsbaceathentes 214,000 
PEND. cadin ccna budanatecve hale eennees 187,000 
SIN ~c.araSinkituay bdo Seuss Nee teeonemam uae ers 525,000 
DUNG aswrupunceeoaqecyioass<hepeneoncoeees 423,000 
WEB .ccrcccveccvoscosescoveccnsvosces sees 498,000 

At 7 markets: Cattle. Hogs. Sheep. 
Week ended May 21..... 133,000 189,000 174,000 
PROTERS WEEE occcccscss 118,000 182,000 202,000 
SEE cewiervevsvsecionaoes 120,000 128,000 232,000 
ee re 123,000 176,000 133,000 
BED \ivens.aeuaaenareeante 22,000 156,000 166,000 
BD ve cadetectestacscuen 191,000 463,000 164,000 
WE Sos ulhocéeoeentocunta 134,000 366,000 187,000 
SED Wo cab acadeeeseepewe% 125,000 417,000 213,000 


NEW YORK LIVESTOCK 
Receipts week ended May 21: 





Cattle. Calves. Hogs. 

Jeraay Clty ccccccccs 5,542 8,994 5,195 
Central Union ....... 2,204 1,769 ose 
Mew Fak ccccecvcce 295 4,108 19,032 
Dota) cccccsccccese 8,041 14,871 24,227 
Last week ........ 6,002 12,802 21,364 
Two weeks ago 7,409 15,058 22,259 








Sheep. 
35,200 
12,046 

8,756 
51,002 
48,501 
56,417 


MORE NEW-CROP LAMBS 


Slaughter supplies of sheep and lambs 
this summer probably will include a 
larger proportion of new-crop lambs and 
a smaller number of Texas yearlings 
than last summer, the U. S. Bureau of 
Agricultural Economics reports in its 
current sheep and lamb survey. With 
weather and feed conditions in most 
areas unusually favorable through April 
and early May, the bureau believes the 
1938 season has been very favorable for 
early spring lamb production. Prospects 
are considered good for late lamb crop 
in Northern area and Texas has a good 
crop which is making gains. 


Bureau expects lamb prices to decline 
seasonally during the summer as mar- 
ket supplies of grass-fat lambs increase. 
Early May prices for new-crop lambs 
were under those of a month and year 
earlier. Weakness in consumer demand 
for meats and relatively low prices of 
pelts are considered main reasons for 
reduced level of lamb prices. 


GEORGIA YARDS BURNED 


Fire on Saturday, May 21, destroyed 
the new Dublin stock yards, Dublin, Ga., 
together with 40 head of cattle and hogs. 
The yards were rebuilt in 1937 and were 
among the most modern in Georgia. 


. 





MEAT SUPPLIES AT EASTERN MARKETS 


(Reported by the U. S. Bureau of Agricultural Economics.) 


WESTERN DRESSED MEATS. 


NEW YORK. PHILA. BOSTON. 

STEERS, carcass Week ending May 21, 1938...........+++0. 8,274%4 2,556 2,561 
Wek PEOTIOUS cccccccccccccvccctcccvccecs 8,316 2,365 2,475 

Same week year AGO.........eseeeecceeees 9,808 2,429 2,222 

COWS, carcass Week ending May 21, 1938............++++ 894 1,083 2,108 
Week Previous .......cccccccccccccccesces 1,118 1,125 2,467 

Same week ye@r aAGO.........ccccscceceecs 1,518 1,426 2,580 

BULLS, carcass Week ending May 21, 1988...........++++- 278% 633 23 
WHERE PUOVEGES onc iccccccccvcesccscccscess 231 651 10 

Same week year AGO.........cceeeececeses 319 691 28 

VEAL, carcass Week ending May 21, 1938...............- 11,474 2,318 818 
Week previous ......cccccccccccccccccevcs 10,819 2,142 1,083 

Game Wek FEOF AF... cceccccecce-cecece 19,627 2,841 1,284 

LAMB, carcass Week ending May 21, 1938............00:- 44,576 19,129 16,308 
WRU DUNN ios c ck vcceceeawesvecseseeics 40,945 18,409 16,697 

Bame week YeAr AFO.....cccccccsccccccees 40,988 15,415 15,756 

MUTTON, carcass Week ending May 21, 1938............++6+ 3,744 854 1,224 
WR CIEE cee n.c ci acdenccceceendsecces 2,706 510 1,528 

Same week year AZO........ceeeeeeeeeres 3,986 647 814 

PORK CUTS, Ibs. Week ending May 21, 1938...............+ 1,664,715 316,830 224,517 
Weald PUGURORE 2c ccc cccccccccccsscccecees 1,994,460 367,779 160,966 

Same week year A£0........cccececceceece 2,136,194 299,179 315,378 

BEEF CUTS, lbs, Week ending May 21, 1938............++.- Cae += deeatee” *eeens 
Week PUCVIOES 0c ccccccvcvcccceccessccucs Soaeee wease 4. Blewnnd 

Game week Year AFO....cccccccccccccccess See Teewtea oC Velen 

LOCAL SLAUGHTERS. 

CATTLE, head Week ending May 21, 1938..........+..... 10,275 2,026 ii cesece 
THE BUN, inc bec pckoNensnesessnescewe 9,194 19806 j= = § cvccerse 

Game Week YORE AHO. ..cccvccecccccccecsseces 8,441 S335 #§«}§ || weve 

CALVES, head Week ending May 21, 1938................ 15,230 a 
Week BOCCGINE ccc ccccecécecedvesceseussee 13,374 er: 

Same week year AZ0.......cccccscccccsses 15.895 Say = _i(f seve 

HOGS, head Week ending May 21, 1938............000- 44,193 eee. | AS eaten 
Week previous ......ccccccccccccccccscces 45,596 ey yo 

Same week year AZO.......csececccsevcece 36,207 14,G@38 i  sevvce 

SHEEP, head Week ending May 21, 1938.............+++ 65,025 SOL =-——iss otcces 
We, TIT a. a sc wie tw ceticwedcévcctsods - 61,895 Ree... aweews 

Bame week year AZO.....cercccccccscccccs 53,916 SOG = Sn tose 














The Hildesheimer Braunschweiger 
is but one of the many distinctive 
blends of Stange Seasonings— 
they are always available in indi- 
vidual spice flavors or in special 
blends for all types of sausage 
and specialties. 


(A special seasoning by 
STANGE pot making 


hildesheimer 
BRAUNSCHWEIGER 


A new type of product... with new 


flavor appeal and new profit possibilities! 


This is an entirely new and completely different braun- 
schweiger— with typical braunschweiger appearance 
and ingredients — but with distinctive new flavor. The 
special seasoning formula for Hildesheimer Braun- 
schweiger was imported direct from Europe. As made 
in this country, with the special Stange Seasoning 
Blend that has been created for this distinctive product, 


*it shows every indication of being an outstanding 


sausage success! 


Judging from the comments and sales results from 
plants where this new sausage has been manufactured 
and sold, Hildesheimer Braunschweiger will equal 
the outstanding success achieved by Biltmore Minced 
Ham which we recommended to you last month. It 
commands a higher price. It costs no more to make 
than ordinary braunschweiger. 


Send today for free samples of the new Stange Season- 
ing used in making Hildesheimer Braunschweiger. 
We'll be glad to furnish all formulas and manufac- 
turing instructions necessary to put you on the road 
to profits. No charge or obligation— write! 


WM. J. STANGE COMPANY 


2536-2540 WEST MONROE STREET, CHICAGO, ILLINOIS 
923 E. 3rd St., Los Angeles @ @ @ 1250 Sansome St., San Francisco 
In Canada: J. H. Stafford Industries, Ltd., 24 Hayter St., Toronto, Ontario 


DRY ESSENCE OF NATURAL SPICES — Individual or Blended @ PEACOCK BRAND CERTIFIED CASING COLORS 





JIFFY CURING TABLETS @ NITRITE TABLETS @ JIFFY CASING COLOR TABLETS @ MEAT BRANDING INKS — Violet and Brown 


Page 46 


The National Provisioner 











Meat Packing 40 Years Ago 


(From The National Provisioner, May 28, 1898.) 

Largest single shipment of hogs made 
from Kansas City consisted of 60 car- 
loads for Cudahy Brothers, Cudahy, 
Wis. 

Kirk B. Armour, Kansas City, formed 
an Armour Legion for participation in 
the war with Spain. 

Prince Albert of Belgium was a visi- 
tor at the Chicago Stock yards on 
May 20. 

Chicago Packing and Provision Co. 
reported earnings of $100,400 for the 
year 1897-98. 


Meat Packing 25 Years Ago 
(From The National Provisioner, May 31, 1913.) 
Careass beef at Chicago was quoted 
at 1344@13%c for prime native steers, 
with good steers at 12% @13c. At New 
York Western dressed choice native 
steers were quoted at 124%@13c. Light 
pork loins at Chicago were quoted at 
14%c and at New York at 17@17%c. 
Articles of incorporation were filed 
by Otto Stahl, Inc., New York City; 
capital stock $250,000; incorporators 
O. Stahl, A. Stahl and G. A. Schmidt. 
William Davies Co. Ltd., Toronto, 
Canada, established sales connections in 
New York and Boston. 


Guggenheim Bros., Chicago, planned 
the erection of a 3-story packinghouse 
costing approximately $110,000. 

Swift & Company opened a new 
branch house at Springfield, Ohio, and 
Cudahy Packing Co. started erection of 
a branch house at Fredonia, N. Y. 





Chicago News of Today 


Wm. C. Buethe, vice-president and 
treasurer, Wilson & Co., died at his 
home in Wilmette, a suburb of Chicago, 
on May 26, after 
a brief illness, at 
the age of 64. He 
had been connected 
with the meat in- 
dustry for 40 
years, was widely 
known as a finan- 
cial and accounting 
authority, and his 
high personal char- 
acter and_ genial 
personality made 
him aé_ host cf 
friends. Born in 
Germany, he came 
WM. C. BUETHE to the United 

States as a boy and 
was first employed in a bank at Indian- 
apolis, where he developed his financial 
and accounting abilities. He joined the 


BACK IN THE OLD DAYS 


Lewis Hull operated a meat market in Pitts- 
burg, Kan., before he founded the famous 
Hull and Dillon Packing Co. Mr. Hull 
opened his first market in 1887, and later 
moved to another location where this pic- 
ture was taken in 1893. Employes of this 
early market shown are (left to right) 
Leonard Graham, Francis Wetzel and Will 
Pumphrey, meat cutters; Henry Shattuck, 
cashier; and W. H. Stelle, nephew of Mr. 
Hull, who is now sales manager of the 
packing company. 

No display cases were available in those 
days, and refrigeration was by ice in a 
walk-in box. Note the old-time method 
of meat display. 


Schwarzschild & Sulzberger Co. in New 
York City in 1897 as a member of the 
accounting department, was made assist- 
ant treasurer in 1910 and treasurer in 
1916. In the following year he came 
to Chicago as vice president and treas- 
urer of Wilson & Co. when the S. & S. 
Company was taken over. He is sur- 
vived by his widow, three sons, one 
daughter and three grandchildren. Fun- 
eral services were from the Wilmette 
Baptist church on May 28 and interment 
was at Montclair, N. J. Honorary pall- 
bearers included chairman Thos. E. Wil- 
son, president Edward F. Wilson, W. J. 
Cawley, J. D. Cooney, R. F. Eagle, W. R. 
Grove, C. R. Hood, W.S. Nicholson, A. E. 
Petersen, Harry J. Williams, George D. 
Hopkins, W. D. Hoffman, A. Kaufmann, 
P. W. Seyl and J. A. Hamilton (all Wil- 
son executives) ; Paul I. Aldrich, editor 
THE NATIONAL PROVISIONER, and a 
group of Chicago business leaders with 
whom Mr. Buethe had been associated 
in civic and community activities. 

President L. W. Kahn, E. Kahns Sons 
Co., Cincinnati, O., visited in Chicago 
during the week. 

James A. White, general manager for 
Swift & Company at San Francisco, 
Cal., who is in charge of Swift business 
on the Pacific Coast, was a visitor in 
Chicago during the week. 

H. C. Kuhner, president, Kuhner 
Packing Co., Muncie, Ind., visited in 
Chicago during the week. 

President Frank Kohrs, Kohrs Pack- 
ing Co., Davenport, Ia., was a recent 
visitor in Chicago. 

Ray S. Paul, Rath Packing Co., Wat- 
erloo, Ia., was in Chicago this week. 

Odell & Whitting, Chicago packing- 
house products brokers, are moving to 
new and larger quarters on June 1 in 





Week 


Ending May 28, 1938 














OLD PLANTATION SEASONINGS 


Its Flavor Sells Sausage 


BLENDED TO FIT YOUR PRODUCT—NATIONALLY USED 
IN LEADING SAUSAGE PLANTS—SAMPLES ON REQUEST 
Exclusive MANUFACTURERS 


A. C. LEGG PACKING CO., Inc., BIRMINGHAM, ALA. 


















Boost summer meat sales 
by pushing summer specials. 
Talk up cold meats for hot 
days and profit. 


MEAT LOAF. A specialty 
with taste-appeal. Particu- 
larly if you tone up the flavor 
with Mapleine. Just add 1 
ounce Mapleine while mix- 
ing—to each 100 pounds of 
meat. 


BERLINER SAUSAGE. 
Popular for sandwiches, for 
cold plates. With fried eggs. 





Q = 
3 HOT WEATHER IDEAS 
TO PEP UP SUMMER SELLING 


(10 More If You Ask For Them) 


Mapleine brings out the nat- 
ural meat flavors. Ask for the 
formula. 


LIVER LOAF. Mapleine 
gives Liver Loaf new zest. 
Means more sales. Try it in 
your own formula. Ask for 
directions. 


FREE. Profit-making formu- 
las. Get your copies of tested- 
in-use formulas, plus free try- 
out bottle of Mapleine. Write 
now. Crescent Manufacturing 
Co., 659 Dearborn St., Seattle. 


-MAPLEINE. 


_ BRINGS OUT angiense to sas oe 





How Many Safety Hazards 





Pay Your Dlast? 


@ Every hole, rut or crack in a working floor is not only a safety 
hazard, dangerous to workmen but slows down the workers’ efforts. 
Eliminate these hazards. Repair your floor with Cleve-O-Cement, 
the permanent patching cement. Dries to a flintlike hardness over- 
night. Tougher and harder in 24 hours than ordinary cement in 
28 days. Waterproof and acid-resistant. Withstands extreme tem- 
peratures. The only patching cement unconditionally guaranteed to 
stand up on cooler room floors. Contains no 
for illustrated bulletin and Free Test Offer. 








phalt. Write today 


THE MIDLAND PAINT & VARNISH CO. 
1324 MARQUETTE CLEVELAND, O. 


CLEVE-O-CEMENT 


CURES FLOOROSIS 











SALES APPEAL 





Your Product is at Its Best from —UNITED — 
STAINLESS STEEL MOLDS 


We also manufacture Stainless Steel 
both mo 


hangers manu! 


Bacon Han 
factured with pure tin r fnish. 


UNITED STEEL & WIRE CO. 


BATTLE CREEK * 2 


MICHIGAN 


Chicago Representative: Best & Donovan, Inc., 332 S. Michigan Ave. 


F.C.ROGERS, INC. 


NINTH AND NOBLE STREETS 
PHILADELPHIA 


BROKER 
PACKINGHOUSE 
PRODUCTS 


HARRY K. LAX, General Manager 
Member of New York Produce Exchange 














and Philadelphia Commercial Exchange 
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room 942 Utilities bldg. They will re- 
tain their old phone number. 

D. W. Allerdice, Kingan & Co., In- 
dianapolis, Ind., was a recent visitor to 
Chicago. 

A. C. Kirkpatrick, M.R.C.V.S., as- 
sistant director of the Johannesburg 
Municipal Abattoir, Johannesburg, 
South Africa, was in Chicago this week. 
He has been studying meat packing 
methods in the United States. 

A Chicago Mercantile Exchange 
membership has been posted for trans- 
fer to Geo. H. Elliott & Co., well-known 
hide brokers. 

Associated Food Dealers, Inc., of Chi- 
cago is moving its executive offices from 
2871 Lincoln ave. to a more central lo- 
cation at 201 No. Wells st. on June 8. 


New York News Notes 


Robert Howes, livestock department, 
Wilson & Co., Chicago, was a visitor to 
New York last week. 

D. W. Allerdice, vice-president in 
charge of the beef department, Kingan 
& Co., Indianapolis, Ind., spent several 
days in New York last week. 

Vice-president Paul C. Smith, and 
O. M. Patterson, hotel department, 
Swift & Company, Chicago, were visi- 
tors to New York last week. 


Following a creditors’ meeting last 
week a 40 per cent settlement was made 
on accounts of Deans’ Provision Co., 174 
So. Elliott pl., Brooklyn, N. Y. Out- 
standing accounts totaled $40,000. 


Countrywide News Notes 


S. B. Dietrich, vice president, Hunter 
Packing Co., East St. Louis, Ill., spent 
several days in Philadelphia recently 
and visited the trade with Harry K. 
Lax, general manager, F. C. Rogers, 
Inc.,, who represent Hunter in this 
territory. 


Joseph W. Salus, wholesale meat 
dealer, Philadelphia, passed away sud- 
denly on May 2. 

Henry A. Kamman Co., operating 
meat stores at Buffalo, N. Y., will cease 
sausage manufacturing and meat pro- 
cessing with closing of a central plant. 

William A. Sowry, assistant purchas- 
ing agent for W. Clarke, Ltd., meat 
packers, died recently at his home in La- 
chine, Quebec province. He was 70 years 
old and came to Canada in 1907. 

Heinbockel Produce Co., a new firm 
in Minneapolis, Minn., will wholesale a 
complete line of meats and cooking fats, 
as well as poultry and eggs. 

George Stumpf, founder of Stumpf 
Bros., meat packers of Indianapolis, 
Ind., died on May 17 at his Indianapolis 
home, where he had lived all his life. 
Mr. Stumpf, who was 85 years old, was 
born in a log cabin on the home site. 
He became interested in the meat pack- 
ing business as a young man, making 


Week Ending May 28, 1938 











his first German mettwurst from one 
pig and a few pounds of pork trim- 
mings for free distribution to saloons 
and restaurants which became his first 
customers. He was a brother-in-law of 
Frank and George Hilgemeier of F. 
Hilgemeier & Bros., Inc., and is sur- 
vived by three sons, George, Frank and 
Earl, the two latter being partners in 
Stumpf Bros. 

The many friends of Cavalier Louis 
F. Dallera will be pleased to know that 
he has accepted an important position 
in South America 
with Wilson & Co. 
He is sailing on 
May 28 on the s. s. 
Western Prince 
from New York. 
Mr. Dallera had 
charge of dry sau- 
sage manufactur- 
ing for the J. T. 
McMillan Co., St. 
Paul, Minn., for 
many years. He 
learned his trade as 
a boy, and by studi- 
ous application to 
his job became one 
of the best-known 
dry sausage authorities in the country. 
Manager Geo. W. Reilly and superin- 
tendent Harry Hayes of the Wilson & 
Co. Buenos Aires plant are fortunate in 
getting such an able and experienced 
assistant. Cavalier Dallera will be a 
valuable addition to the personnel of 
Wilson & Co.’s South American plants. 


Plant of the Foster Packing Co., 
Vinita, Okla., was heavily damaged in a 
recent fire. Lewis Foster, owner, has 
announced the plant will be rebuilt and 
business will continue. 

Estil Reid, steer buyer for Cudahy 
Packing Co. at Kansas City for 30 years, 
has been transferred to the buying force 
at the firm’s Omaha plant. 

Hughes-Curry Packing Co., Anderson, 
Ind., has leased the ground and base- 
ment floors of a new building on the 
corner of Main and Third sts., Colum- 
bus, O. 


CAV. DALLERA 


Pacific Coast Notes 


B. J. Campton, president, Sterling 
Meat Co., and president of the Los An- 
geles Board of Health, has resigned as 
head of the Sterling Meat Co., which he 
managed successfully for a number of 
years. H. L. Chaffee, formerly purchas- 
ing agent, is now acting manager. 

Colonial Provision Co., headed by 
C. W. Shepherd, formerly of the Gem 
Packing Co., has taken over the plant 
of the H. I. Goodman Co., successors of 
the Chicago Sausage Co., 1152 E. Pico 
st., Los Angeles, Calif. Mr. Shepherd 
has associated with him G. L. Kitto 
and Sam Aidlin. 

A. Rieder, president, Coast Packing 
Co., Los Angeles, left early in May with 
Mrs. Rieder and their two children for 
a 4-months tour of Europe, taking along 
a new Lincoln car to make the trip. 


J. J. Mullins, formerly superintendent 






GOOD MORNING 


J. H. Bowman, plant manager, confers with 

W. J. McMahon, superintendent of the Wil- 

son & Co. meat packing plant in Kansas 
City, Kan. 


of the Union Meat Co., is now superin- 
tendent of the Luer Packing Co., Los 
Angeles, taking the place of the late 
R. B. Brown. He is succeeded at the 
Union Meat Co. by Robert Miller. 

Jess Poor, superintendent, Coast 
Packing Co., Los Angeles, has been on 
a vacation automobile trip through Mon- 
tana. 


Joe Beretz has resigned from the Ed- 
win Frank Co., Ltd., Los Angeles, after 
12 years service, and is succeeded by 
Albert Helmer. 

Fred Rine has been made sausage 
superintendent at the plant of the Kern 
Valley Packing Co., Bakersfield, Calif. 


The Los Angeles branch of Geo. A. 
Hormel & Co. is now making a complete 
line of sausage at the plant at 2475 
Hunter st. W. F. Colladay is manager, 
H. Bader is assistant manager and Otto 
Ross is sausage foreman. 


PROUD OF HIS PRODUCT 


Max Manaster, owner of the David Berg 

Sausage Co., Chicago, shows some of his 

quality product to B. M. Morse, Sylvania 

Industrial Corp., who made his contribution 

to the result by assuring its identity through 
the use of branded Sylphcase. 




























CHAIN STORE SALES 


Daily average sales of chain food 
stores for April were about 5.5 per cent 
below dollar volume for April, 1937, ac- 
cording to the U. S. Department of Com- 
merce. April sales decreased about 1.5 
per cent from March, which was con- 
trary to the usual movement at this sea- 
son. Sales for the first four months of 
the year were about 4 per cent below 
the same period of 1937. Index is con- 
structed from total dollar sales figures 
of 10 large chains doing 75 per cent of 
total grocery chain store business in 
the country. 


NEWS OF THE RETAILERS 


Tom Ortale has purchased the Lock- 
yer and Graves Meat Market at Chero- 
kee, Ia. 

Ed Gregerson has taken over man- 
agement of the meat department of the 
C. and H. Food Store at Council Bluffs, 
Ta. 

Raymond Huckreid has opened a 
meat market at Evansville, Minn. 


Fred Ernst has entered the meat busi- 
ness at Mayer, Minn. 


A meat department is being installed 
in the Kurschner Food Store at Red- 
wood Falls, Minn. 


Otto Redman has opened a meat 
market at Cedar Rapids, Ia. 


August A. Hehn, 73 years old, veteran 
Rhinelander, Wis., butcher, died re- 
cently. 

Mr. and Mrs. Ed Schmidt have opened 
a meat market in Park Falls, Wis. 


Seaton Market at Nevada, Mo., has 
been modernized. 


Arthur Clemow has opened a meat 
market at Dallas, Pa. 


Wyalusing Fairlawn Store has been 
opened in Wyalusing, Pa., by Dean and 
Vernon Wilson and Bruce Dibble. 


Frye & Co. has been succeeded in the 
meat business at Enumclaw, Wash., by 
Herman Belander and Carroll Chris- 
tiansen. 

J. W. Fryett will add a meat depart- 
ment to his recently purchased general 
store in Reedsville, Ore. 

Ray C. Hyke has sold his interest in 
the Inland Meat Co., Ltd., Lewiston, 
Idaho, to Edward Beckman. 

Friedman’s Quality Market has en- 
gaged in business at 4000 S. E. Sandy, 
Portland, Ore. 

Jules Perry has sold his interest in 
the Home Market, White Swan, Wash., 
to Eldon Mosier. 

Matt M. Lauer will make alterations 
to his meat market in Plymouth, Wis. 

T. Maketa has engaged in the meat 
business at 1001 N. W. 23rd st., Port- 
land, Ore. 

J. Massi is reopening his meat mar- 
ket at 924 Clement st., San Francisco. 

George Baumann has taken over the 
meat business at 1500 California st., 
San Francisco. 
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WHOLESALE DRESSED MEAT PRICES 


Wholesale prices of Western dressed meats quoted by the U. S. Bureau of Agri- 
cultural Economies at Chicago and Eastern markets on May 26, 1938. 


Fresh Beef: CHICAGO. 
STEERS, Choice: 
SD ia site nc bou-4c as .elaced $15.00@ 16.00 


500-600 Ibs. 
600-700 Ibs. 
700-800 Ibs. 


revevrTr TP rerie rere 15.004 16.00 
15.00@ 16.00 


15.004 16.00 


STEERS, Good: 
600-500 itbe.*......2.. 
500-600 Ibs. 


600-700 Ibs. 
700-800 Ibs. 


ob govecdue 14.00@ 15.00 
MaKe oRsahnoneee we den 14.00@ 15.00 
spagtctedeaenetatvees 14.00€@15.00 
ee er ee 14.00@15.00 


STEERS, Medium: 


400-600 
600-700 


Ibs. 


ee rT ee eT 13.504 14.00 
KES O80 0-000 Savers 13.50@ 14.00 


STEERS, Common (Plain): 


CE AR cid poco nanasauedaee 12.50@ 13.50 


COWS (all weights): 


ER? 6-60. 6-6::nate oP Re mene o onen ates 


Good eR ccanads occ edeneees eee 12.50@13.00 
RE CRE cn SE 12.00@ 12.50 
Cememmen (PF .. ccccccecccesc 11.50@ 12.00 


Fresh Veal: 
VEAL (all weights)?: 
Choice ee error yt eee ee 14.00@15.00 
_ | RRR eee 13.00@ 14.00 


0 RRP A a ee eres 12.00@ 13.00 
Common (plain) 11.00@12.00 


Fresh Lamb and Mutton: 


SPRING LAMB (all weights): 


RE is cab chen aa eae oka ealda~ 18.00@ 20.00 
tea 5 satin sd $iace'e¥ Gatwinee eaee is 17.0@18.00 
DE | ntacnsitnhevsevess on we 16.00@ 17.00 


Common (plain) 15.00@ 16.00 


LAMB, Choice: 


Na 5 casinvckwie vues tees 15.00@ 16.00 
RR rs Se eee 14.50@15.50 
TE. tne dk bow E pd etese ness 14.00@ 15.00 


LAMBS, Good: 


NIN & 5:09 :6'6:h'n «19 4/ele 40 ee at 14.00@ 15.00 
SPIES, Getta und are eigia es omc eer 13.50@14.50 
BPO WC vedercsecaccesereces 13.00@ 14.00 


LAMBS, Medium: 


HATE WRG: occvicccecccscvcecwe 12.00@ 13.00 
LAMBS, 


All weights 


Common 
-0@ 12.50 


MUTTON (Ewe), 


Seer er 8.00@ 9.00 
Medium news 7.0@ 8.00 
Common (plain) 6.50@ 7.00 





Fresh Pork Cuts: 


LOINS: 

8-10 Ibs 00@ 22.00 
10-12 Ibs. 004 21.00 
12-15 Ibs. 9.00@ 20.00 
16-22 Ibs. 7.004 18.00 





SHOULDERS, 
PE GL  Vecccccvrevteneeréeeet 13.50@ 14.50 

PICNICS: 
Ie” MR tins Hideo oe he OER, Naas O68 RS 

BUTTS, 
4- 8 lbs 


Soston 


en CC ee 16.00@ 17.00 


SPARE RIBS 


Half Sheets 00@ 12.00 


TRIMMINGS 


PEE ce gncrcnicagewepesscbewe 9.50@ 10.00 


‘Includes heifer 300-450 Ibs. and steer down to 306 
Chicago. 


NEW YORK. 


BOSTON. PHILA. 


0 
3.50 
1@ 16.50 
1@ 16.50 











15.00@15. 
15.00@15. 





5.00@15.5 


14.50@ 15.00 14.00@ 15.00 
14.50@15.00 14.00@ 15.00 


ceccccccce 14.00@ 14.50 eccccccvce 


13.50@ 14.50 13.50@ 14.00 13.50@ 14.00 
13.00@ 13.50 12.50@ 13.50 12.50@ 13.50 
1: 1 


> 
12.504 13.00 2.00@ 12.50 2.00@12.50 


15.50@ 16.50 
14.004 15.50 
12.00@ 14.00 
11.00@12.00 


16.00@ 17.00 16.00@17.00 
14.004 16.00 14.00@ 16.00 
12.00@ 14.00 12.00@ 14.00 
11.50@12.00 11.00@ 12.00 


- 


18.004 20.00 17.50@ 19.50 18.00@ 19.00 
17.00@ 19.00 17.00@ 18.50 16.00@ 18.00 
16.50@ 17.50 16.00@ 17.00 15.00@ 16.00 
15.50@ 16.50 14.50@ 16.00 


5.50@ 16.50 


5.00@ 16.00 
5.00@ 16.00 


16.004 16.50 
15.50@ 16.00 
15.00@ 15.50 


eet et 


15.50@ 16.00 14.50@ 15.00 
14.50@ 15.50 14.00@ 15.00 14. 
14.00@ 14.50 14.00@ 15.00 14.00@ 14.50 


13.004 14.00 13.004 14.00 13.00@14.00 


~ 


2.504 13.50 1 


004 13.06 


12.00@ 13.00 


8.0@ 9.50 S.0@ 9.00 9.00@ 10.00 
T.50@ 8.50 7.0@ 8.00 8.00@ 9.00 
6.50@ 7.50 6.00@ 7.00 7.00@ 8.00 


22. NNG 23.00 





$e sewosw es 14.50@ 15.50 14.00@15.50 


14.50@ 15.00 


16.504 18.00 17.00@ 18.50 


) Ibs. at Chicago. **‘Skin on’’ at New York and 





Oluf Erickson has sold his meat busi- 
ness at 1327 South Tacoma ave., Ta- 
coma, Wash., to R. J. Anderson. 

Cherry’s Market, The Dalles, Ore., 
has been purchased by R. I. Proebstel. 
John Ziegenhagen is in charge. 


Capitol Park Meat Market, 11th & 
Capitol Way, Olympia, Wash., has been 
purchased by Emery Morrisetti. 

John Woppert, Jr., is engaging in the 
meat business at 6213 West Appleton 
ave., Milwaukee. 
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SOMETIMES 


So MANY men eall... 
it*s hard to spot the ones 
who can help you 


boost sales... 


--.- but there’s one group youcan 
depend upon for tangible aid whether you buy their wares 
or not! They are the representatives of the dominant 
business papers possessing a specialized knowledge of the 
markets they serve. 


By dominant business papers we mean publications such 
as those which banded together twenty years ago to form 
The Associated Business Papers, Inc. These publications 
are the leaders in their respective fields solely because of a 
forthright editorial policy that gives their readers a helpful 
service which they willingly pay for, with cash subscrip- 
tions, year after year! 


Your customers and prospects look to the A.B.P. publica- 
tions serving your markets for progressive ideas about their 
livelihood. Those strong business papers are influential 
emissaries that can present your sales message economi- 
cally and effectively, at a time when your audience is in a 
forward-thinking, receptive frame of mind. 





THE TWIN HALL-MARKS 
OF 





Authentic facts 
relating to 
editorial scope and 
readership analysis 


Impartial measurement 
of reader interest 
in terms of paid 
circulation 











Week Ending May 28, 1938 





THE NATIONAL PROVISIONER representatives and their 
editors stand ready to give you the benefit of their intimate 
knowledge of conditions on the buyer’s side of the fence 
in your markets. You’ll be amazed to discover how often 
they can give you a new and profitable slant. Ask the next 
one who calls and see for yourself! 


THE NATIONAL PROVISIONER 
Representatives Can Help You: 


- To sense and evaluate signifi- 


cant trends. 


. To determine market poten- 


tials. 


. To suggest product or package 


changes. 


- To help you select and reach 


your prime prospects. 


. To help plan sales and adver- 


tising strategy. 


. To aid in improving sales and 


distributive setup. 


7. To translate all available 
market and sales statistics 
into terms of your particu- 
lar problem. 


. To scan copy for trade jargon. 


<. 


. To suggest new products, or 
new markets for old prod- 
ucts. 


10. To suggest ways to make sales 


promotion more effective. 


1. To help devise practical mer- 
chandising material. 


12. To point out specific sales op- 


portunities. 








ATIONAL 


p THE 


sioner 


HME MAGAZINE OF THE 





Meat Packing and Allied Industries 
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238 
Thuringer cervelat .........-++sseee0e: 222 
be lat camentaminins FQPM? ...cccccccccces ecoces eccccceces 28 
ene "4 numemaxerarirest+eseneoes et a 4 
5 . Salam COICO. cc ce eeeceeencvceces ‘a 
WHOLESALE FRESH MEATS Fresh Pork and Pork Products Milano, salami, choice in hog bungs..... i 35 
. B. C. salami, new condition............ 2 
Pork loins, 8@10 Ibs. av.. 22 @2s Frisses, choice, in hog middles.......... p31 
Carcass Beef 2 meaeel po etl aa 7 Git% Genoa style salami, choice............ ne p42 
Weskentet Cur.weck, eateigine ...---..00.. 38 138 Tones} -osmeaaz oe Sa eeeeeee=* 30% 
Prime native steers— May 25, 1938. 1937. Spare ribs ..........-++. @11% 15 8 ped a lah Bie ae ea 5 AG ne 244 
400- G00 ....---seeeeee 16 @16% 22 @22 ere Mae at te vensaacee g te Italian style hams...........---seeeeee 82 
s 6 22 292 Boston butts ........++-. 17% 22 - 42 
p= ceccevercecese - ois2 = Se Boneless butts, ceilar Virginia hams ........ssesesseeeeceees DA2% 
G cee nh Me teeceeedeeee @21 ( 26 
ood native steers— “ - Hock ...-..--2eeeeeeees 10 11 SAUSAGE IN OIL 
= = seeeeeteeeeees 130 gis tie fot "gE pieesenstaerreee @8 10 
B00 nee eee ences 5 qe Neck bones ...........-. @ 4% 6 
NEED sekeusds cones 15% @16 19%@20% Slip bones .........-.-.- 11” OT Be — Ad yy — ete 
5 : . 2 egecccccvcece - $6. 
Medium steers— z — — cebeip ademas Yr 14 Frankfurt style sausage, in sheep casings— 
400- GOO... .-. seer eee 14% @15 4 ai Kins ee rratragsn? s+ 22. . 11 8 Small tins, 2 to crate........ eee 
GEO BED cccccccccccces 14% @15 Z neys, pe peveseeeve +4 9% Smoked link sausage, in hog casings— 
800-1000 ;......+ teeees 14% @15 we ss pe Se Ce We Si iactetieciecccccesene 6.75 
Brains 9 8 
Heifers, good, 400-600. . .15 15% D1 Ears 6 @ 6 
Cows, 400-600 ........ -- 11% @13% ig Snouts @ 9 @7 LARD 
som quarters, ane. ees | eads 7% 8 
‘ore quarters, choice.... 
Chitterlings ......... “ve @t @ 5% prime steam, cash, Bd. Trade.....$ 8.05n 
Beef Cuts Prime steam, loose, Bd. Trade..... 7.5214b 
DRY SALT MEATS Refined lard, tierces, f.o.b. Chgo... g 95% 
Steer loins, prime bor] en Kettle rend., tierces, f.o.b. Chgo... 105% 
Steer loins, No. 1 ‘ @26 38 , Leaf, kettle rendered, tierces, 
Steer loins, No. 2........ @24 @32 Clear bellies, 14@16 Ibs.............+-- 11% f.o.b. Chicago ..........++. ; 10% 
Steer short loins, prime.. @44 69 Clear bellies, 18 20 IDS... 2... ceeeeeeees 11% Neutral, tierces, f.0.b. Chicago.... .10% 
Steer short loins, No. 1.. @30 50 Rib bellies, 25@30 Ibs..........++++0+ 10 Shortening, tierces, ¢.a.f.......... 10 
Steer shove — 5... 4 - vat — rt td ps. - vet esianastwwens 1? 
teer loin ends ps).... 26 j+$=—Fat backs, 14@16 Ibs..........-.-+++6- 
Steer loin ends, No. 2.... 2 @25 WORMUIT BIRUEE, occ ecco ccsescscoceecies ™ OLEO OIL AND STEARINE 
Gow loins... 5. nea @18% 22 SOME BOER. ccccccccccccccescscscceese ° 8 ae . “% ™me? 
iow short loins......... 22 2 xtra oleo o ° 
Cow loin ends <hips). @16 18 Prime No. 2 oleo oil. 6 4 Hs, 
Steer ribs, peme Raawayen on oss WHOLESALE SMOKED MEATS Prime oleo stearine, edible............. 5 5% 
Steer ribs, No. 1......... 
Cow ibe 'No- 2 peace: ais. an a i hams, 14@16 Ibs., paneness TALLOWS AND GREASES 
ad ribs, = oe, dbeveteus p td @i5 ee ** , °* acehment 22% @23% (Loose, basis Ganges 
eee See Geee------ @is% Sis% @24% Edible tallow, 1% acid (f.0.b.).......-. 5% 
Steer rounds. ok hinge @1T¥, @1s% Staniard reg. hams, 14@16 1 ‘ % Prime packers tallow 34% acid....... 4% 
Steer chucks, orime...... @ 1414 @15%4 Picnics, 4@8 lbs., short shank, my -18 @19 No. 1 tallow, 10% f.f.a......... -. 4% rf 
Steer chucks, No ae @l4 14% Picnics, 4@8 lbs., long shank, plain....17 pt Special tallow ............ 4% 4 
Steer chucks, No. 3...... 13% ° ein } bene aor. 6@ Oe Be. barchment paper. er ezy eee white er © saad om rts 
( pan eetaite tandard bacon, 6@ s., Plain........ 2 2 A-White grease, 4% acid......... . 48 
» adh. as ais eis No. 1 beef. sets, smoked Sagetting B-White grease, "maximum 5% acid..... 4%@ 4% 
«a o 7 ME, QUE DMs ccc ccceccesesveeces i ellow grease, 16-20 f.f.a............-. 4 4% 
om aL. @10 @i1 Outsides, 5@9 Ibs................... 33% @34 Brown grease, 40 f.f.a..........sss000- 3%@ 3% 
Dn ll Rb @ o% gil Knuckles, 5@9 Ibs 3444 @35% 
i. @ a 7 ib Bie tncecsecsccceseeee t 
: : . Cooked hams, choice, skin on, fatted.... @37% 
| ven eA mg wee eeeeee @ : ¢ $4 Cooked hams, choice, skinless, fatted... @37 ANIMAL OILS 
Sane sheake , A @ 9 qoeees —— om = rene Keueeeewe 26% Beste Chic 
Hind shanks @. 7 @ 6 ooked picnics, skinned, fatted......... @2 (Basis cago.) — 
Strip loins, No. @52 @6s . 
Strip loins, No. @42 @53 a BE Dosis catdecontaeckincegen 11% 
Sirloin butts, No. 1...... @28 @35 BARRELED PORK AND BEEF Prime burning oil........ eaweetenkeeewuseeews 9% 
Sirloin butts, No. 2...... @23 @25 Prime lard oil a en aiie anal Baia 9 
Beef tenderloins, No. 1.. @55 @80 Clear fat back pork, Extra W. 8S. lard 
Beef tenderloins, No. 2.. @45 @65 TO- SO pleces 2... cccccesccseccccceces $16.50 Extra lard oil..... 
od ives dease be @i16 @l4 EE ik aks boas aidan a aue-e4 ees earen ale 15.50 Extra No. 1 lard oi 
PEN GOED cc cccccccces @20 @24 IEEE Sencceccccescececutetcadeam 14.50 Spec. No. 1 lard oil. 
Shoulder clods .......... @lj @14% Bean pork .......... 20.00 BOM. BB Bis cn cee ccccecsvesecevcecesevceses 
Hanging tenderloins .... @15 @16 Brisket pork a (2 | oD SES re errr 
Insides, green, 6@8 lbs.. @20 @15 Clear plate pork, 25-35 pieces.............. 17.00 Acidless rs ere er eee 8 
Outsides, green, 5@6 lbs. @lj @l4 DE MEE. 64.656. 6.0000000 540 c0eqendeeneeeous 21.00 a SE aero 15% 
Knuckles, green, 5@6 Ibs. @19 @16 I SUN CE dco os 0ccsdccccorceseveues ae Pure ———- = eee e cee eeeececeseeeesecees 11 
ND NE Galen ccseccccccccwcnseevecse 8% 
Beef Products Extra neatsfoot Oil...........sseeeeeeeeeees 8% 
VINEGAR PICKLED PRODUCTS Re en cbbiivnsticccsiencasdssus 7% 
poeins PREP Bed nevecesies . B, , 
Hearts ......--+++eseees @li a Pork feet, 200-Ib. bbl............. seivoeee 
2 SE apserorssess=s00 @20 pb Lamb tongue, short cut, 200-Ib. bbl: . 65.00 VEGETABLE OILS 
Sweetbreads ............ @25 ali » 
Ox-tall, per tb. 2.2.. “| @i0 @10 5 conn. yp Rang 2. bbi.:! 33°80 Oe ee a eh BO 6% 
vr tripe, plain........ @ ¢$ 9 ° ¥ és 4 » DPOMPC. 2.0 - eee eeenncee 
Fresh trio, c. ress @u% €.24 Pocket honeycomb tripe, 200- Ib. bbl. 2222555 26:00 White deodorised, tn aN ., f.0.b. Chgo.. 04 Hd 
tas A ee 20 @1gs ........ ... Yellow, deodorized ........sssssceseeee 
Kidneys, per Ib.......... $ 9 @10 SAUSAGE MATERIALS Soap stock, oo mills...... 128 is 
(F. 0. B. CHICAGO.) Corn oil, in tanks, f.o.b. mills.......... 7% 
conut 2 
Veal Regular pork trimmings...............+. @ 9 ee ait plot ania C0. a % 3% 
Choice COPIED aciccccciin’ 15 @16 14 ei Special lean pork trimmings Genesee @16 ' ir ek 
FOOG CATCABS 202. 0-0000. F a 2 ¢ xtra lean pork trimmings 95%......... 17 @17T% 
Good saddles ........... 18 @20 16 @19 Pork cheek meat (trimmed)............ 13 . OLEOMARGARINE 
Geek FRERS cccccccccccee @13 12 @13 i ED xt s0seunewiesevGnesee anes 8% 
Medium racks .......... 10 11 8 @9 Nan Shy EM hes ppueasesee ss 14% (F. 0. B. CHICAGO.) 
IT neva t'ndaas o0ie ae eae verses sI8%@14- White domestic vegetable margarine.... @14% 
— . es Bensioss chucks pecan wecgeaaevereekes a = animal fat margarine, in 1 lb. - 
rains, eac 8 re 1 CATTODS ...-eeeeeercsecece eoccccecece ) 
Sweetbreads ....... m @40 Beef cheeks (trimmed)................ @11% Puff paste (water churned)............ lig 
Gee PED cdenccecccases @45 @30 | wane canners, 350 ie ane or @10% (mat GOMEEOE) co ccccccccceese seeeace @12% 
ressed cutter cows, 4 Ss. and up.... @ll 
Dr. bologna bulls, 600 Ibs. and up...... @11% (Continued on page 54.) 
Pork tongues, canner trim, S. P........ gis 
Cretee igmbe pemneeneees or Fr 
sedium MIDS cecccssves ty 
Choice saddles °°2....... 19 21 DOMESTIC SAUSAGE 
Choice  fores — ae Eas ais it (Quotations cover fancy grades.) 
um fores ..........- 1 1 Pork sausage, in 1-Ib. carton........... 
Lamb fries, per Ib....... et 30 Country style sausage, fresh in link PURE VINEGA R S 
Lamb tongues, per lb.... @16 15 Country style sausage, fresh in bulk..... 
Lamb kidneys, per Ib..... @20 20 Country style sausage, smoked. eee ne 
rankfurters, in sheep casings......... 
Mutton Frankfurters, in hog Casings. Ebr CCC oe 
Bologna in beef bungs, choice.......... ai Par ae. MPAR 
Heavy cheep eee ne ge @ ¢ @7 Bologna in beet midsies, ghaice | BR: f ALLAHAN & (¢ NY 
ht sheep ...........+. 10 ver sausage in SUMMED cccccccccce 
Heavy SR @ 7 9 Liver sausage in hog bun; —. a 
Light saddles enndshe anne o% 13 Soe pp hh sausage in hog wage weeee 
eavy fores ........e055 5 CAG CNECBE 2. nsec seeeeeeesceseeeesses 
pF ree 7 8 New England ‘Yuncheon ‘specialty... genes 
Mutton legs ............ 11 15 Minced luncheon specialty, choice....... 
Mutton loins ............ 9 11 ToMgue SAUSAGE ... 2... c cece cece eeeees 
Mutton stew ............ 5 5% — GAUSAZE ... cece cceeeeeees coecce 
Sheep tongues, per Ib..... 12% WZY «HOUSE er rcccccccccccccccccercccccecs 
Sheep heads, each....... @10 10 olish DE ap eeancactadewsbvesddenece 
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BEEF e PORK e VEAL ec LAMB 
CANNED FOODS 
HAMS ce BACON ¢e LARD ec SAUSAGE 


We specialize in carlot beef sales 


JOHN MORRELL & CO.) 


General Offices: OTTUMWA, IOWA 
Packing Plants: OTTUMWA, IOWA; SIOUX FALLS, SOUTH DAKOTA; TOPEKA, KANSAS 


| Arey | 
NIAGARA BRAND - tok 


HAMS « BACON Shippa of Sraght and Med Care 


Pork — Beef — Sausage — Provisions 






































SHIPPERS OF STRAIGHT AND MIXED CARS OF HAMS and BACON 
BEEF-PORK-SAUSAGE-PROVISIONS Saw Vaca abi 
BUFFALO - - WICHITA by & Decker, Boston Maee az Aman {Wathington, D.C. 


M einstein Co., Philadelphia, Pa. Baltimore, Md. 



































THE E. K AHN S SONS Co. FOO) Philadelphia Scrapple a Specialty 
CINCINNATI, O. FELI N’S s 
“AMERICAN BEAUTY” 27 ohn J.Felin& Co., Inc. 


HAMS AND BACON 


Straight and Mixed Cars of Beef, 4142-60 Germantown Ave., Philadelphia, Pa. 
Veal, Lamb and Provisions New York Branch: 407-09 West 13th St. 


Represented by 


NEw vor Pauapgirxia wasninaton , poston |! | HAMS - BACON - LARD - DELICATESSEN 


Woodr yton 
437W.13thSt. 38N.DelawareAv. 1108 F.St.S.W. 148 State St. 


Arbogast & Bastian Company || Liberty 
MEAT PACKERS and PROVISION DEALERS Bell Brand 


CATTLE, HOGS, SHEEP AND CALVES Hams—Bacon—Sausages—Lard—Scrapple 
U. 8. GOVERNMENT INSPECTION ALLENTOWN, PA. F. G. VOGT & SONS, INC.—PHILADELPHIA, PA. 




















- 
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Chicago Markets 


(Continued from page 52.) 





CURING MATERIALS 






Cwt. 
Nitrite of soda (Chgo. w’hse stock): 
In 425-Ib. bbls., delivered............+++. $ 8.75 
Saltpeter, less than ton lots: 
Dbl. refined granulated 6.90 
Small crystals ... 7.90 
Medium crystals 8.25 
Large crystals 65 
Dbl. refd. gran. nitrate of soda 3.75 


Salt, . . in minimum car of 80,000 
Tbs. nly, f.o.b. Chicago 








Granulated Reet eedV eves dheveests es vbnewos 
Medium, undried ....... 

Medium, dried ... 

EE cbeiwtbenceossnevcteneeececeueees 
Sugar— 

Raw, 96 basis, f.o.b. New Orleans.... 
Second sugar, 90 basis............-. ‘ 

Standard gran., f.o.b. refiners (2%).. @4.50 
Packers’ curing sugar, 100 lb. bags, 

f.o.b. Reserve, La., less 2%. sees @4.00 
Packers’ curing sugar, 250 Ib. bi 

f.o.b. Reserve, La., less 2%.......... @3.90 
Dextrose, in car lots, per ewt Duteeehese @3.86 


SAUSAGE CASINGS 


(F. 0. B. CHICAGO.) 


(Prices quoted to manufacturers of sausage.) 
Beef casings: 





Domestic rounds, 180 pack........ @.16 
Domestic rounds, 140 pack........ @ .26 
Export rounds, wide............. @.36 
Export rounds, medium........... @.23 
Export rounds, narrow............ @.37 
Bk Cs « cect cceneeeeeeces @.05 
HE Rie 6c cdedcieve reves @.03 
i i dccceccdscqesesndees @.1 
a aki 6.6.0.0: 000 @.08 
Middles, regular ............ @.35 
Middles, select, wide, 2@2% in. @.45 


Middles, select, extra wide, 2% in. 
GE GO ce ccsscccececceceseese 
Dried bladders: 
12-15 in. wide, 
10-12 in. wide, 
8-10 in. wide, 
6- 8 in. wide, 
Hog casings: 
es SO, ow cc scececseeees 2.15 
Narrow, special, a IR ais, aia ain oped 2.05 
Medium, SE dnt4bideenercrareeewe 
English, medium 





Extra wide, per 100 yd 
CN FPR eee 
Large prime bungs , pe 
Medium prime bungs...............++. 12 
CR, co ccccenncedeesurece ‘ 

ES, I Ob ob br 0 kbbeccvexerscces 18 
CED Se cedasccccccentecctesccvese -09 





SPICES 


(Basis Chicago, original bbls., bags or bales.) 


Whole. Ground. 
Per lb. Per Ib. 











OCCT OTE 16 17% 
Retirees cabal swheeee ane 16% 18 
EN wididdad ovavntcorbuaces a 20 
CE nctevivecenso st o6 snows os Toft 
OOS 26 30 
ET eine cccekvomheucvoas 16 9 
PL cnténgesdebenteveeyacess 18% 21% 
GND o vcedniedicconeeae - 18 19 
EN. age MMith co dhe ce siesta yee 10% 12% 
Pe, WEOOe BAUER. <0 ccccrcccccece 3 68 
I Nia Snellen wale iad unign cae 59 64 
I. & W. I. Blend ee 59 
Mustard Flour, Fancy oe 22% 
$MERRU SOCCER EOC0 seer Kee reece oe 15 
Nutmeg, Fancy EE Coa eu Oa weary ee 25 
BEE MED Svedncdeoececcsecoesoe ee 22 
i OO WB Wee... ccccce cece oe 18 
Paprika, Extra Fancy............. ° 27% 
DT ndndekWadbs a000.600 ¢eeee es oe ec 27 
Hungarian, Fancy ......... eeeeeees ee 24% 
Pepina Sweet Red OS eS e 26 
Pimiexo (220-lb. bbis.)............. eo asi 
Pepper, Cayenne .... ° 26 
ed Pe epper Ph Beeaee 22 
Pepper, lack aeee 10% 
Black Lampong . 61% 7% 
Black Tellicherry 10 11 
White Java Muntok.............. 10% 2 
Ee 10 114 
Weed GREED cvccevccecceses coos ce 11 
SEEDS AND HERBS . 
or 


WwW hele. Sausage. 
11 


Caraway Seed 









Celery Seed, French...............:. 7 20 
Cominos Seed 11% 14 
Coriander Morocco Bleached 916 +s 
Coriander Morocco Natural No. 1... 7% 9% 
Mustard Seed, Cal. Yellow......... 914 12% 
DEE de teneuesedscivewenehes 8% 1112 
PES WHEE cccuwevecesieneees 19 22 
REE aR fa Canisius é 40 Gs v0scs 13% 16 
Sage, Dalmatian Fancy &l4 10 
Dalmatian No. i% Ss 9% 
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NEW YORK MARKET PRIGES 





CEO, BOGE a cnene ces esbetertenesess $ @ 7.25 
Cows, common and medium........ -. 6.25@ 7.00 
Cows, low cutter to cutter.......... - 4.75@ 6.25 
Bulls, SQUGAZE .... 2... cccccccccsecs . = ¢ 7.75 
Bulls, cutter to medium...........+++ 5.25@ 7.25 


LIVE CALVES 
choice 


medium 


Vealers, 


$10.00@ 11.00 
Vealers, @ 9.50 








Vealers, cull and common, 60-100-Ib.. 5.00@ 8.00 
Geieem, BIOO ccccccccscevececevssce @ 9.00 
Calves, common and medium......... @ 8.25 
LIVE HOGS 
Hogs, good to choice, 150-200-Ib...... $ @ 8.95 
LIVE LAMBS 
Lambs, spring, good to choice........ $10.75@11.00 
Lambs, common to medium.......... @ 9.75 
DRESSED BEEF 
City Dressed. 
Choice, native, heavy.........-++eeeees 17 @18 
Choice, native, light............-+see0. 17 @17% 
Native, common to fair.......ccccccces 154%4@16% 
Western Dressed Beef. 
Native steers, 600@800 lIbs............ 1614,@17% 
Native choice yearlings, 440@600 Ibs... .16 *@17 
Good to choice heifers..............+40+ 15%,@16% 
Good to CHOICE COWG.....ccccccecccvces iste@isie 
eee SE ere 11 @13 
Fresh bologna bulls............+++++e++ 12 @13 
BEEF CUTS 
Western. City. 
ce errr ror T 23 @2 24 @28 
ck, Seon 20 @22 21 @23 
— ) a oe 16 @18 18 @20 
Ne. 2 BOERS... .cccccccves 40 @48 44 @50 
No. 2 loins 30 @40 36 @42 
| aS eo @25 30 @34 
No. 1 hinds and ribs 18 @20 19%a@r 
No. 2 hinds and ribs..... 17 @18 18%,@19 
TO. BWA ce ctevevese @i16 16 @17 
RS ih ccccnessee @15% 15 @15% 
We. DS WOMRES... cccccsccoce @l4 @14% 
Pe CUB eo vcccureees 15 @i6 a6 
Sf rr 5 
No. 8 chucks....... 
I a er eee re ey 
Rolls, reg. 6@8 Ibs. av.........--+ee0002 
Rolls, reg. 4@6 Ibs. av...... ° 


Tenderloins, 4@6 lbs. av.... 
Tenderloins, 5@6 Ibs. av 
Shoulder clods ... 


DRESSED VEAL 











Good .nccccccccccescccossccvcvessesese 

Medium 

Common 

Genuine spring lambs, good...... eoeeelD @20 
Genuine spring lambs, medium... 18 @19 
i. Ue eens 17 @18 
CI v0 bo csv ccceesed ves 16 @17 
Winter lambs, medium................+- 154%@16% 
Ss, CE a riceeececge tees cereniceeqe 9 @lil1 
GREOD, MOGIGM 2 .ccccccccccccccccscece @9 


DRESSED HOGS 


Hogs, good and choice (90-140 Ibs., 
head on; leaf fat on)...........+- $13.00@13.50 


FRESH PORK CUTS 


Pork loins, fresh, Western, 10@12 Ibs... ez 


Pork tenderloins, fresh..........+.++++ 34 
Pork tenderloins, frozen...........+++++ 31 
Shoulders, Western, 10@12 lbs. av...... 15 
Butts, boneless, Western.............+. @27 
Butts, regular, Western..............+. @ljz 
Hams, Western, fresh, 10@12 Ibs. av... 21 
Picnic hams, West. fresh, 6@8 lbs av... 15 
Pork trimmings, extra Re aes vraicces 18 
Pork trimmings, regular 50% WER cccce 12 
Spareribs @12 





SMOKED MEATS 






8@10 lbs. av 
10@12 Ibs. av 
12@14 Ibs. 
10@12 Ibs. 
12@14 Ibs. 
16@18 Ibs. 
18@20 Ibs. 


tegular hams, 
Regular hams, 
Regular hams, 
Skinned hams, 
Skinned hams, 
Skinned hams, 
Skinned hams, 


Picnics, 4@6 Ibs. av........ccecccceces 

Pe, Gere Fs Be cede ccecaccecceses 

City pickled bellies, 8@12 lbs. 

Bacon, boneless, Western.............. 

ee NO, GUO, cae vececucceesneee 24 @25 
Rollettes, 8@10 Ibs, av.............085 20% @21% 
St MR, cvtbeécacesgecaeeese @23 
OG CR GENE 0 ecccececvecvevece @24 


FANCY MEATS 





Fresh steer tongues, untrimmed.... 16c a pound 
Fresh steer tongues, 1. c. trimmed... 28¢ a pound 
Sweetbreads, beef ............2.e000 30c a pound 
GPE, WINS co cccasccccccoeces - TOc a pair 
I J nine a 0: ea shigce aa be ae- wl 12c a pound 
NN ous wicducesmumeean 4c each 
_—. ree Teer re = a pound 

UE wcrc csscesnececceaseececeevies 4c a pound 
Beef hanging ganna SS ey S3 30c a pound 
ROE BEERS oc dccvcsssctassecccecsen 12c a pair 

' 
BUTCHERS FAT 

CS PE. cocccondéacarceveuaenadmed .50 per ewt. 
BD EEE vctcvccncuneoanueane oe 25 per cwt 
PEED. GES wc cccocsvecede ese 75 per cwt. 
Inedible Suet . ‘ .75 per ewt. 


GREEN CALFSKINS 


5-9 914-12% 12%-14 14-18 18 up 
Prime No. 1 veals...12 1.85 2.05 2.10 2.35 
Prime No. 2 veals...11 1.65 1.85 1.90 2.05 
Buttermilk No. 1.... 9 1.55 1.75 1.80 
Buttermilk No. 2.... 8 1.40 1.60 1.65 
Branded gruby ..... 6 7 1.00 1.05 1.20 
PONE Do iccocvaces 6 -% 1.00 1.05 1.20 


BONES AND HOOFS 


Round shins, heavy, delivered basis.. 
light, delivered basis. . 





Flat shins, heavy, delivered basis..... 
ight, delivered basis g 
Thighs, blades and buttocks.......... 
ES Er date a aliases Awa ose'6:6 ore 
Black and striped hoofs............. 





PRODUCE MARKETS 








BUTTER. 
Chicago. New York. 

Creamery (92 score)..... @254 @26 
Creamery (90-91 score)...22 @23 @25% 
Creamery firsts (88-90 

|, RE ea 22 @23 2314 @24% 

EGGS. 
ne a, SO rs yA 2) res 
Firsts, fresh ‘i9@ 20 @21% 
REED ° dierd diatratarm din ase-e), ae beanie a @22% 
LIVE POULTRY. 
UE Cai cane oa kin ate Oe 10 @20 19 @23 
EEN p'c:d.0sibe hh e-e.es ciee 0 Pi Meer ee 
PEE Snipa ore'b wee ttw.e oraten 17 @21 20 @27 
Ce SED. cccsrecvees 138 @l4 @13 
REY o Gadae nuvis Ge delaken 10 @i4 @li5 
SY 4. curses aiauraeaeaeud 8 @il @lii 
MON avetrccnticences 15 @19 @225 
DRESSED POULTRY. 

Chickens, 25-42, frozen...26 @28 














Chickens, 43 & up, frozen @32 2614 @33% 
Fowls, 31-47, fresh. f @24%4 2 He 
Oe a2 @ 26 
60 and Ws TU 6 50 on 21% @235 22% @26 


BUTTER AT FIVE MARKETS 


Wholesale prices 92 score butter for week ended 
Thursday, May 19: 








————_—_-———— May _ ———_-——_—- 

13. 14. =m i. 6. ©. 
CRICRBO ..cccce 2514 2514 2514 25% 25% 
New York. 26 = -261 
Boston ..... 261% 27 


Philadelphia 2 
San Francisco.. 
Wholesale prices carlots—fresh centralized—90 

score at Chicago: 
2514 25% 251% 25 24% 24% 


teceipts of butter by cities (lb.—Gross Wt.): 








This Last -e January 1.— 
week. week. 1938. 1937. 
Chicago. 5,042,312 4,060,398 88,517,930 76,501,532 
New 
York. 4,054,193 3,794,389 98,966,518 81,676,657 
Boston. 1,368,689 + 334,233 31,366,047 29,340,118 
Phila... 1,360,456 1,293,476 28,844,358 28,554, 149 






Total.11,825,650 10,482,496 247,694,853 216, 072,42 56 


Cold storage movement (lIbs.—Net Wt.): 
Out On hand 
May 19. May 20. 


Same day 


In 
May 19. pe year. 








Chicago .. 11,004,167 
New York. 3,4: 
Boston 83 
Phila. 2 105, 054 
Total ..1,181,311 169,887 17,373,532 4,030,689 
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C. A. BURNETTE CO. 


Union Stock Yards Chicago, IIl. 


Dressed Hogs 
Dressed Beef 


Boneless Beef Cuts e Sausage Material 
























NATURE AND 
HUMAN SKILL 
combine to give 
Superb Quality 
in these imported 
canned Hams. 


Try a Case Today 


| AMPOL, 


380 Second Ave., New York, N. 4 















A OR ME = 


Main Office and Packing Plant 
Austin, Minnesota 














Rath’s 


from the Land O’'Qrn 


~—S eee as VP PPP rPrrr?r. 





BLACK HAWK HAMS AND BACON 
PORK - BEEF - VEAL - LAMB 
Straight and Mixed Cars of Packing House Products 
THE RATH PACKING CO. WATERLOO, IOWA 




















KiNcaN S RELIABLE 


* BACON @ LARD e SAUSAGE 
FA ANNED MEATS @ OLEOMARGARINE 
CHEESE e BUTTER e EGGS @ POULTRY 





A full line of Fresh Pork @ Beef @ Veal 
Mutton and Cured Pork Cuts 


Hides @ Digester Tankage 


KINGAN & CO. 


PORK AND BEEF} PACKERS 
Main Plant, [ndianapolis Established 1845 














Hunter Packing Conon’ 


East St. Louis, Illinois 


Straight and Mixed Cars 
of Beef and Provisions 





NEW YORK OFFICE 
410 W. 14th Street 


REPRESENTATIVES: 
Wm. G. Joyce, Boston 
F.C. Rogers, Inc., Philadelphia 





























Wilmington Provision Company 
TOWER BRAND MEATS 


Slaughterers of Cattle, Hogs, 


Lambs and Calves 
U. S. GOVERNMENT INSPECTION 











Ik WILMINGTON DELAWARE 




















PORK PRODUCTS—SINCE 1876 
The H. H. MEYER PACKING CO. 


Cincinnati, Ohio 








Week Ending May 28, 1938 











insertion. Minimum Space 1 inch, not over 48 words, including signature or box 


number. 


. 


i ‘ ~ 


No display. 


Remittance must be sent with order. 








Men Wanted 


Position Wanted 


Equipment for Sale 








Sausagemaker 


Wanted, young sausagemaker, Ger- 
man, for small sausage plant close to 
Chicago. Excellent opportunity for 
alert, aggressive young man. W-253, 
THE NATIONAL PROVISIONER, 407 S. 
Dearborn St., Chicago, Ill. 


Superintendent 
with practical and scientific experience and 
complete knowledge of all phases of modern 
packinghouse operations, including canning of 
meats, and by-products, lard rendering and re- 
fining is available immediately for service any- 
where. W-208, THE NATIONAL PROVI- 
SIONER, 300 Madison Ave., New York City. 


Cookers 
For sale, 6ne 4 x 7 Oil and Waste Saving 
cooker with tight and loose pulley, $750. Two 
No. 319, size 4 x 7 Mechanical Mfg. Co. 
cookers, each with 15-HP motor, price each, 
$1250. FS-252, THE NATIONAL PROVI- 
SIONER, 407 S. Dearborn St., Chicago, Ill. 





Sausagemaker 


Wanted, good working sausage foreman 
with general experience. Chance to work up to 
assistant sausage foreman with high-grade 
eastern independent pork packer and sausage 
manufacturer. W-249, THE NATIONAL PRO- 
VISIONER, 300 Madison Ave., New York City. 





Small Plant Operating Man 


Small southeastern packer wants practical 
curing and general operating man; young man 
with all-around small packer operating ex- 
perience. Good opportunity to grow with busi- 
ness. State experience, age, salary. Reply to 
W-254, THE NATIONAL PROVISIONER, 407 
S. Dearborn St., Chicago, II. 





Here’s Your Opportunity 


to secure the services of a practical, thor- 
oughly experienced working sausage foreman. 
Expert on sausage, loaves, specialties and 
baked and boiled ham. Steady position wanted. 
Salary secondary, future possibilities with re- 
liable house more important. Let me show 
ou! Write W-237, THE NATIONAL PROVI- 
IONER, 407 8S. Dearborn St., Chicago. 





Complete Sausage Plant Equip. 


For sale, complete sausage plant 
equipment in thriving north-central 
Texas town of 8000 population. Sell 
very reasonable. Address Box 4217, 
Station A, Dallas, Texas. 





Sausage Foreman 

Sausage foreman wants connection with re- 
lable manufacturer. Age 30, 6 years’ experi- 
ence manufacturing all kinds of sausage, meat 
loaves, etc. Experienced in figuring sausage 
costs. Willing to leave Chicago. A-1 references. 
W-225, THE NATIONAL PROVISIONER, 407 
S. Dearborn St.. Chicago, Tl. 


The Bunn Tying Machine 


is used very generally by packers for 
tying sausage boxes, bacon squares, 
picnics, butts, etc. Ties 20-30 packa 

per minute. Saves twine. rite for 
our 10-day free trial offer. B. H. Bunn 
Co., 7609 Vincennes Ave., Chicago, II. 





Position Wanted 








General Superintendent 


with years of practical plant operating ex- 
perience in slaughtering, processing, manufac- 
turing and all production departments of 
plant. Handles labor efficiently and produces 
results. Knows costs and F i noe eapable of 
operating any size plant. References. W-250, 
THE NATIONAL PROVISIONER, 407 S. 
Dearborn St., Chicago, Ill. 





Packinghouse Superintendent 


Practical and progressive packinghouse su- 
perintendent thoroughly experienced in beef 
and pork, killing, cutting, curing, sausage, 
smoking, by-products, ete. Know costs and 
yields and can show results. At present em- 
ployed. Good reason for desiring change. A-1 
references. W-239, THE NATIONAL PROVI- 
SIONER, 407 So. Dearborn St., Chicago, Ill. 





Sausage Foreman 


Now available, high-grade sausagemaker 
and capable foreman with many years’ practi- 
eal experience in manufacturing all kinds of 


Sausage, meat loaves and specialties. Under- 
stands plant operation and costs. Chicago 
connection 24 HE NA 


gryeire’. W-224, T 
TIONAL PROVISIONER, 407 S. Dearborn St., 
Chicago, Il. 





Car Route Beef-Man 


Ten years’ experience selecting and selling 
rail stock and cuts on car routes. Record very 
successful handling men and developing busi- 
ness. Plenty of initiative and common sense. 
Connection must be permanent. Age 36. Avail- 
able on short notice. W-251, THE NATIONAL 
PROVISIONER, 407 S. Dearborn St., Chicago. 








Equipment for Sale 








Guaranteed Good Rebuilt Equip. 


2- 500 ton Hydraulic Curb Presses; 2 Me- 
chanical Mfg. Co. Double-Arm Meat Mixers; 
1 Allbright Nell 2% ft. x 5-ft. Jacketed Dryer; 
83 Anderson No. 1 Oil Expellers with 15-HP, 
AC motors; 1- 500 ton Hydraulic Curb Press; 
1 Hottmann 1000-lb, twin-screw mixer; two 
4-ft. x 9-ft. Mechanical Mfg. Co. Lard Rolls; 
2 Jay-Bee Hammer Mills, No. 2, No. 3 for 
Cracklings; one 24-in. x 20-in. Type ‘ - 
frey Hammer Mill; 1 No. 1 CV M & M Hog; 
83 Bartlett & Snow Jacketed Tankage Dryers 
10’ dia.; 1 “Boss” No. 166 Meat Chopper; 1 
“Buffalo” No. 23 Silent Cutter. 

Send for Consolidated News listing hun- 
dreds of other values in: Cutters, Melters, 
Rendering Tanks, Kettles, Grinders, Cookers, 
Hydraulic Presses, Pumps, ete. We buy and 
sell from a single item to a complete plant. 

CONSOLIDATED PRODUCTS CO., Ine. 

14-19 Park Row, New York City 














MOrderea THE NEW MULTIPLE BINDER /:°"" 12°" The National Provisioner? 


copies of 











Rendering Machinery 


1 Dry Rendering Tank, Hamler. Cor- 
rugated shell, size 5’ x 9’, suitable for 
30-lb. working pressure on steam 
jacket, complete with gear drive, etc. 
Motor 220 volts, 60 cycle, 3 phase can 
be supplied with this unit. 


1 Dry Rendering Tank, Hamler. Cor- 
rugated shell as above, size 5’ x 12’. 
Motor for this unit also available. 


White Tank Truck Model 52, tank 
a 1200 gallons, dual wheels, 
splendid shape, equipped with 2” 
pump for loading and unloading tank 
cars, pump driven from auxiliary 
shaft. 

For prices and further information 
apply to 


" 


FS-241 
THE NATIONAL PROVISIONER 
407 S. Dearborn St., Chicago, Il. 











Dispose of your surplus 
equipment through 
THE NATIONAL PROVISIONER 
‘*Classified’’ ads. 





























GEO. H. JACKLE 


Broker 


Offerings Wanted of: 


Tankage, Blood, Bones, Cracklings, Hoofs 
New York City 


405 Lexington Ave. 
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Are You Looking for Help? 
Need a Position? 


List Your Name with 
THE NATIONAL PROVISIONER 
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Oppenheimer Casing Co. 
Importers SAUSAGE CASINGS Exporters 


CHICAGO, U. S. A. 


New York, London, Hamburg, Sydney, Toronto, Wellington, Buenos Aires, Tientsin 


THE CUDAHY PACKING CO. 


PRODUCERS, IMPORTERS AND EXPORTERS OF 


Sausage Casings 


221 NORTH LA SALLE STREET 





CHICAGO, U.S.A. 





To Sell Your Hog Casings 
in Great Britain 


communicate with 


STOKES & DALTON, LTD. 
Leeds 9 ENGLAND 

















FEARN LABORATORIES. IN¢ 


1 N WESTERN AVE 


CHICAGO, ILL 





PATENT CASING COMPANY 


Manufacturers of 


PATENT SEWED CASINGS 


MADE UNDER SOL MAY METHODS 


617-23 West 24th Place 





Chicago, Illinois 


THE 
CASING HOUSE 


Bearn. Levis Co., inc. 


ESTABLISHED 1682 


CHICAGO 
AUSTRALIA 


LONDON 
WELLINGTON 


MEW yoRkK 
BUENOS AIRES 


Week Ending May 28, 1938 












A Real Business Builder 
0. R. B. 


CANNED HAM 
Imported from Poland 


ECONOMICAL 
FLAVORFUL 


Exclusively Imported by 


J.S. HOFFMAN CO. 


CHICAGO, ILL. NEW YORK, N.Y. 


KILL ALL FLIES 


and other flying pests . . . with ELECTRICITY 


IT IS SAFE—IT IS PERMANENT 
FIRST COST IS LAST COST 
Flies, Mosquitoes and Flying Pests are instantly destroyed by the 
slightest contact with — 
1. DUROBAR ELECTRIC DOOR SCREENS 
2. DUROBAR ELECTRIC TRAPS INSIDE THE PREMISES 
3. DUROBAR ELECTRIC PANELS FOR PORCHES and GARDENS 


You, too, can profit by using this NEW MODERN LOW COST equipment. 
Cost of Door Screens begins at $12; Traps at $17.50; Panels at $25; 
Transformers at $10.50. 


Write for full information—No obligation 


NATIONAL ELECTRIC SCREEN CO. 


29 NORTH PEORIA STREET, CHICAGO, ILLINOIS 
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@® PRODUCTION 
IN HUNDREDS OF RENDERING 
DEPARTMENTS IS INCREASED BY 
THE QUICK ACTION OF ANCO ’/Q.A.”’ 
HYDRAULIC CRACKLING PRESSES. 


These Presses require only five distinct operations 
to complete a single pressing, thus reducing the 
amount of manual labor and increasing the 
number of ‘‘Pressings’’ per hour. 


Inasmuch as a substantial amount of your prof- 
its is dependent upon grease recovery, it is to 
your advantage to operate an ANCO ‘Q.A.”’ 
Press that assures maximum grease recovery 
and more ‘‘Pressings’’ per hour. 


This type of Press features a floating curb. The 
hydraulic ram raises the curb, thus pressing the 
cracklings therein against the top platen. When 
the pressing is completed, the top platen is 
swung out of the way and the pressed cake 
cracklings are discharged from the top of the 
curb. As soon as this is done the hydraulic ram 
is lowered, and while it is being lowered the 
press is recharged with unpressed cracklings. 
By the time the ram reaches the bottom the 
Press is completely recharged. The top platen 
is then swung in place and the pressing opera- 
tions repeated. 


Our sales engineers will be glad to tell you how 
this Equipment can increase your production, 
produce clearer grease and leave a minimum 
grease content in the cracklings. 





THE ALLBRIGHT-NELL CO. 


Eastern Office: 


117 


New York, N. Y. 


Liberty Street 


5323 S. Western Boulevard, 
Chicago, IIl. 


Western Office: 


111 Sutter Street 
San Francisco, Calif. 








hl 


[ GENOA 
Wor 
Ak 
ac 
ri Gai 


|) ALL PORK 


tt 


LT 


THE CIRCLE U LINEUP 
for profitalde Dry Sausage business 


Play to win with the Circle U Dry Sausage line! This 


famous line of dry sausage is nationally known for its 





uniform high quality. Its flavor gets and holds the approval 


of the most discriminating trade. 


You can build a steady, profitable dry sausage business by 
putting the Circle U lineup to work for you! There’s a 
kind for every taste and nationality. 


OMAHA PACKING COMPANY - CHICAGO 





